Peete) 


=> 


©) So 


+x x DRIED FRUIT cea 


——— 


/ =\ Vol. XXXII. No. 3 CHICAGO, THURSDAY, 1 JANUARY 26, 1911 
eee 























URI N A ITI SESE IIE NINS Soy 


“Sanicap” 
The Sanitary Cap 


For Mason Jars 
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If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 
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Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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SECRETARY—JAS. M. HOBBS, G6MICAGO, 
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W. H. NICHOLLS & CO. 








Canned Goods 
Brokers 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


. 42 RIVER ST., CHICAGO 
~rrespondence Solicited. 
Liberal Advances on Consignments. 





The J. K. ARMSBY CO. 





RRMSBY 5 
FROM . LAND OF ae 
i RUIT Sa 


jot anil 
BROKERAGE AND COMMISSION 


San Francisco, Boston, New York 





Branches: 
and Los Angeles 


Pacific Coast Products 
42 River Street, Chicago 





SAM BAER & CO. 


Brekerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. Cc. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE Co. 
Brokers and Manufacturers’ Agents 


OFFICES 


iailas Mercantile Co., Dallas, Texas. 
uter-State Brokerage Co., Oklahoma City,0.T. 
uter-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 


EMERSON #& HALL 


OFFICES: 
meet CANNED GOODS 
“Meroe «=«©=DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover s!! Jobbers in Nebraska and Minnesota. 





T. J. O7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 


NEW ORLEANS 


CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





The Tatman Thompsen Co. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA 


WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goeds and Dried Fruits 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Points 


E.L. STANTON & CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO, 











Accounts o* responsible 
Packers solicited 


J. S. McALISTER, 


Wholesale Grocery Brokerage 


Established 1900 





Correspondence Illinois and Indiana corn 
canne:s invited. 


406 Keller Building LOUISVILLE, KY, 





GETTYS BROKERACE Ca, 


SUCCESSORS TS 
CGETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 










SEAVEY & FLARSHEIM 4 
MERCHANDISE BROKERS a 

CANNED GOODS © 

Kansas City, Mo. St. Louis, Mo. 

St, Joseph, Mo, Omaha, Neb, 

St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 


FULTON GORDON | 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried © 



























Send us your offerings. Cover jobbing pp\ats 
in Louisiana and Mississippi. 


Correspondence Solicited 
CHICAGO 


5 WABASH AVE. 





Fruit and Nuts 
wiigom £5 Americar _ Louisville, Ky. © 






e JETWOHL Secretary. 
FRED.G ROLLAND, Treasurer. 














DELIVERED 
when you WANT them. 
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Canned Goods Brokers and Commission Houses 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 





CHICAGO, ILL. 


53 RIVER STREET 





C.W. Baker & Sons 


CANNED 
GOODS 
BROKERS 








ABERDEEN, MARYLAND 








OUR SPECIALTIES 


CORN AND TOMATOES 





Pickrell-Craig Co. 


Incorporated 


BROKERS 


Canned Goods, 
Dried Fruits 


201-202-203 Keller Building, 
LOUISVILLE, KY. 





B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Gouds, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 





H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Westevn lowa 











INDIANAPOLIS 





Advances on Consignments 





WE COVER THE UNITED STATES 


396 Broadway 
NEW YORK 





“SIMPLEX” 


BIG PRAISE FROM ALL OPERATORS 
SAVES LABOR 


OVER 400 RETORTS CONTROLLED 


SATISFACTORY THE PAST SEASON 
WRITE TODAY FOR BULLETIN 211 


G. J. TAGLIABUE MFG. CO. 


SAVES GOODS 


355 Dearborn St. 
CHICAGO 














Tin Plates 


your patronage 











Standard Tin Plate Go. 


CANONSBURG PA. 


Terne Plates 
Black Plates 


The quality of our goods commends 


INQUIRIES SOLICITED 

















Farnum Brokerage Co. 


Merchandise Brokers 
Kansas City, Mo. 


We sell canned goods and everything. 
Have our own warehouse. 
counts solicited. 
given to the introduction of new goods. 


(INCORPORATED) 


New ac- 
Particular attention 


Write to us. 
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THE PROOF OF THE MERITS OF OUR LOCK SEAM MACHINE IS ATTESTED TO BY THE FACT THAT OTHERS ARE IMITATING IT 


Latest Improved Lock Seam Body Forming 
HIGH SPEED AUTOMATIC Machine, with Soldering 


Pat. Nov. 19, 1901 
Pat. June 30, 1905 


CAN MAKING MACHINERY aks, 1) , Attachment 


Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 























Sanitary Can Lock and Lap Seamer W'™ S°LDERING ATTACHMENT 


PATENTED 

his is our new improved ‘Sanitary Can Lock Seamer’? which makes a Lock and Lap seam and is used with great success on fruit cans. 

As the above cut shows, we solder the body from underneath, which places the solder on the outside of the body, only the inside being kept perfectly clean. 
The body is notched, edged, formed, acid-soldered and wiped, all automatically, at a speed of 50,000 cans per day. 

The range of the above machine is as follows: Smallest diameter, 2% in. x 544 in. high; largest diameter, 444 in. x 5% in. high: floor space, 6 ft. x 16 ft.; 
weight complete, 4,900 lbs.; size of drive pulley, 444 in. face x 13in, diameter; speed of pulley, R. P. M. 350. 
For Further Inf - 

“don Apply to. LORRIS WOLD & CO. (Inc.), 218-230 N. Jefferson St., Chicago, Ili., U.S. A. 

Makers of High Speed Automatic Can Making Machinery, Presses, Dies, etc. Eastern Agents: Hughes & Co., 4 Liberty Square, Boston, Mass. 
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Wiss High Speed Automatic Top ® 
and Bottom Press 


The “Bliss” High Speed Automatic Top and Bottom 
Press shown takes up to and including 3 pound dies. The 
strips in packs are placed in the holder and automatically 
fed through the press. The feed has a wide range of ad- 
justment without any additional parts. Any desired width 
between cut edges. may be secured. A\ll adjustments are 
open and simple. Dies are changed as readily as in ordi- 
nary presses. Full details on request. 








COMPLETE HIGH SPEED EQUIPMENTS FOR 
OPEN TOP AND PACKERS’ CANS 


Catalogue No. 14 C, just out. Sent on request 


E. W. Bliss Company 


33 Adams Street Brooklyn, N. Y., U.S. A. 


w Representatives for Chicago and Vicinity: —— 
re Stiles-Morse Co., 562 Washington Blvd., Chicago, Ill. 























AUTOMATIC TOP AND 
BOTTOM PRESS No. 30 








This style Automatic Press, when equipped 
with tops and bottom dies as shown in illustra- 
tion, has sufficient capacity to supply ends 


for any Can Making line. 


It is also constructed so that tops and bottoms 
may be fed direct to Heading Machine, after 
being cut out, thereby eliminating any further 
handling. 


The feed is entirely automaticin the handling 
of the stock, and registers the cuts closely 
and accurately. It is adjustable for different 
sizes. 


Write for further particulars 


McDONALD MACHINE COMPANY 


Manufacturers 


MODERN HIGH SPEED CAN MACHINERY 
32nd Street and Shields Avenue CHICAGO, ILL. 
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NEARLY A GENERATION 


The Knapp Labeling and Boxing Machines have been on the market for nearly a 
generation. Hundreds of users the world over testify to the good work, speed and small 
cost of operation that distinguish the Knapp Machines. We are making a better Labeler 
than ever, and it is to our 1911 model that we wish to call your attention. 


This Machine is built on lines which permit free access to all parts and it possesses 
several valuable features which will appeal to all who use Labeling Machines. The Knapp 
Boxer, the only Machine of its kind, is something no packer should be without where cans are 
labeled by a machine. These two labor saving machines have greater capacity than any 
device yet produced, and are made for use by hand, electric motor or steam power as may 


be desired. 


Each machine is guaranteed to give satisfaction and we sell them on trial, which is 
a sure way to find out for yourself. The Knapp way is a good way. Let us tell you 
more about it. 














THE FRED H. KNAPP COMPANY 


500 estat Soh Westminster, Maryland 











JONES & LAUGHLIN 


TIN PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 


NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 
BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 
PITTSBURGH 











THE CANNER AND DRIED FRUIT PACKER. 











Salem 


Ayars Machine Company, nxew retsey 





Universal Continuous Capper 
For Any Speed Required 


Exhauster with top removed. Notice cans travel Ps ce z ; 
close together, saving lots of steam. Universal Liquid Filler and Syruping Machine 


Ayars Machine Company 


SALEM, NEW JERSEY 
BROWN, BOGGS CO., Ltd., Hamilton, Ont., Sole Agents for Canada 


— -_ 
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The query ‘“‘How to increase 
the consumption of Canned 
Goods’ was answered by the 
word “QUALITY.” The 
great Single Factor in_pro- 
ducing that “QUALITY” has 
been the “SANITARY 


CAN,” which type of container 
































is manufactured by us and 
imitated by others. 


SANITARY Onn =e 


ral Office FACTORIES : 
PAMPORT, N. 'Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 


New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 








DISCONTINUANCES 

Subscribers over one year in arrears will .be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal! 
Money Order, Registered Letter or International qreney Order, 
made payable to THE CANNER PUBLISHING CO. end all 
remittances to No. 6 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To.secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the followin 
regulations: Communications must always be accompanied wi 
the writer’s name, as no attention is d to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited toe use 
our columns freely. 











Bntered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








A dollar tomato market is not only possible but prob- 
able. 
: =o 
Canned goods supplies apparently are melting away 
very rapidly. 
* * * 
There are some want ads on pages 48 and 49 that 
are worth inquiring into. 









Secretary Dashiell’s report is another push for toma- 
toes toward the dollar mark. 
* * * 
According to statistics, we had a large corn pack; 
according to what packers say, we haven't a very large 
portion of it left unsold. 


* * 





It will be recalled that THe CANNER’s programme 
issue came out on January 12th. We’re usually about 
that far ahead of the esteemed B. T. 


os 'é-4 
It is a pleasure to note that in coming down the 


prices of butter, eggs and some other necessities are 
meeting the prices of canned goods going up. 


* * * 


“The Story of Canning” is a story the American 
housewife ought to read: It’s up to the canners them- 
selves whether it is placed in her hands or not. 


*k OK Ox 


’ 


“The Story of Canning” will make of every woman 
into whose hands it is put a friend of canned goods. 
The canner who doesn’t assist in the distribution of the 
Marion Harland booklet isn’t living up to his oppor- 
tunity. 

2a 


Details of the export trade of the United States in 
IQ1O, just completed by the bureau of statistics, De- 
partment of Commerce and Labor, show increases in 
exports of manufactures in nearly every line, and de- 
creases in nearly all classes of foodstuffs exported. 


* * x 


Those Dutch and French speculators in pig tin ought 
to be suppressed. They apparently have the ability to 
do with the article pretty much as they please, and their 
pleasure during the past year has been to add several 
cents a pound to the price of it. The average price of 
pig tin during 1910 was 34.27 cents per pound, as com- 
pared with today’s price of 41.55 cents. In 1896 pig 


tin touched 12.625 cents a pound. Think of the differ- 
ence ! 
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A. K. ROBINS & CO., 724-726 East Pratt St., Baltimore 


CANNING MACHINERY !AND CANNERS’ SUPPLIES 
EVERY WHERE 


CORRESPONDENCE SOLICITED 
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TO THE TRADE: 








Gentlemen :— 
We are now offering cans for delivery as wanted during 1911, and will 
be glad to have your inquiries and orders. 


We are manufacturers of regular Packers Cans and Solder Hemmed Caps, 
Sanitary or Open Top Cans, Milk Cans, Friction Top Cans, Paint and Var- 


nish Cans, and a general line of miscellaneous packages. 


We solicit the favor of your valued patronage, and assure you that we will 


give your inquiries and orders our very best attention. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


























DESIGN avo PRINT 


LABELS 


Or Every DescRIPTION. 
BALTIMORE, MD. 
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THE CANNER AND DRIED FRUIT PACKER. 
Why Not Pure Everything? 


HE enactment of the federal pure food law 
probably was the forerunner of quite a deal of 
legislation requiring honesty in various kinds 
of merchandise. Doubtless it has occurred to 
many of our readers that our paternal government 
should protect the people in all things, requiring manu- 
facturers to guarantee the quality of their clothing, etc., 
as well as that baking powder, catsup, spices, canned 
goods, etc., shall be unadulterated. This was the idea 
a Victor Murdoch, the Kansas congressman, in pro- 
posing a law requiring manufacturers of cloth, suits 
and underwear to send along with their product a 
statement showing the per cent of wool contained. 

The same idea was seized upon by a certain Kentucky 
congressman who is trying to have Congress enact a 
law to prohibit misbranding of tobacco. It is an excel- 
lent idea; it ought to be made a law. Probably a ma- 
jority of the male population of the country use to- 


bacco in some form, and they have a right to know 
what they are buying. 

If it is true, as charged, that some of the products 
of the big tobacco factories are grossly adulterated, the 
public should know it. There’s no reason why Uncle 
Samuel should guarantee the consumer pure food and 
stop at that. One report is that from 50 to go per cent 
of the ordinary smoking tobaccos is tissue paper, 
soaked in tobacco stem liquor. The tobacco trust can 
make money fast enough without messing up that kind 
of stuff for people to smoke, unless they want to label! 
t “made out of paper.” 

The government tackled the food proposition because 
the public health is affected by the kind of food con- 
sumed, but if Uncle Sam is going to throw his protect- 
ing arm about us in matters other than health, why not 
extend his protection to everything, guaranteeing the 
consumer unadulterated cloth, and a good, sound ar- 
ticle in everything that he buys? 
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Personal Paragraphs 


W. C. Sutherland, of Sutherland & McMillan, Pitts- 
ton, Pa., was a visitor in the New York grocery trade 
on Saturday. 

Fenton Tomlinson, of the Saco Valley Canning’ Co., 
Portland, Me., was a visitor on Tuesday in the New 
York market. 

W. B. Gere, of the Merrill-Soule Co. of Syracuse, 
N. Y., was a visitor in the New York canned goods 
trade last Tuesday. 

W. H. Dunne, of the W. H. Dunne Co., Norwich, 
N. Y., spent several days last week in the New York 
canned goods trade. 

A. R. Hatfield, of the Utica Canning Co., Utica, N 
Y., is making headquarters in New York at the office 
of J. M. McNiece & Co. 

John C. Winters, of Winters & Prophet, well known 
New York state canned goods packers, was on the 
New York market on Friday last. 

F. E. Ingersoll, of J. H. Ingersoll & Sons Co., Au- 
burn, Me., is spending a few days in New York with 
headquarters at the offices at the offices of the Corby 
Commission Co. 

THE CANNER received a call last week from Mr. J. 
H. Dwire, of Harrison & Dwire, proprietors of the 
La Porte Canning Co., La Porte, Texas, who make 
a specialty of fig and pear preserves. 

F. B. Caswell, of the Standard Importing Co. of 
New York, has returned from an extended business 
trip in the New England states. He found trade con- 
ditions distinctly favorable for the coming spring sea- 
son. 

Rupert H. Baxter, of the Augusta Canning Co., one 
of the largest of the Maine corn packers, is visiting 
M. W. Houck & Bro. in the New York market. He 
denies the report that his visit there has any connection 
with probable early opening prices on 1911 Maine corn. 





THE CANNER received a very pleasant call Monday 
from Mr. E. H. Wilson, manager of the Brooks Solder 
Metal Works, Baltimore, Md. Mr. Wilson is one of 
the brightest young men connected with the canning 
industry. The past three years he was in charge of 
the John Boyle Co.’s canning factory at -Berrien 
Springs, Mich., and would have made a marked suc- 
cess there but for the phenomenal bad luck of three 
successive crop failures. 

Mr. A. W. Hurt, of the Hurt-Cain Co., of Memphis, 
Tenn., has returned to that city from an extensive trip 
throughout the north and east, during which time he 
visited their connections on sardines and corn in Maine, 
also their various connections in other lines on the At- 
lantic coast. The Hurt-Cain Co. are making a specialty 
of canned fish, Maine corn and allied products, and 
report the outlook for the sale of fancy groceries in 
the South the coming year is brighter than they have 
ever seen it. 

George E. Tilden, of Jed Frye & Company, snitanve 
and handlers of American sardines, importers of Milne 
Scotch herring and Norway mackerel, is in Chicago, 
and his visit will probably extend to Thursday or Fri- 
day of this week. He reports the stock of American 
sardines practically cleaned up, except some few lots 
which are of a grade that is not tempting to careful 
buyers. Mr. Tilden states that the quality of the stand- 
ard sardines in 1911 must be much better than it has 
been this year. This means increased care in inspec- 
tion and the rejection of quantities of fish which have 
been processed and used in previous years. Add to this 
the increased cost of oil and cans, particularly for mus- 
tard sardines, and it can readily be seen that there is 
little possibility of the prices reaching the low level 
which has been obtained in years past. Mr. Tilden 
was on the packing grounds continuously from August 
15th to the close of the pack, and speaks with authority 
on the conditions and outlook for next year. 











‘The Everett B. 


jae 
Creen Bay, Wis. si 





| Clark Seed Co. 
Growers of Sup erior Seeds for Canners 


CONNECTICUT 
Sister Bay, Wis. 





East Jordan, Mich, 
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Small Tomato Stocks in Tri-States. 


_ 
On another page will be found a tabulation showing 
the quantity of tomatoes held in packers’ hands in 
Maryland, Delaware and New Jersey up to January 
20, 1911. The figures were compiled by Secretary 
C. M. Dashiell, of the Tri-State Packers’ Association, 
well known to be an exceedingly painstaking and ac- 
curate statistician. They show very light stocks in 
existence for this time of the year. The total quan- 
tity of spot tomatoes held in the three states named is 
53 per cent of the holdings to the same date last year. 
New Jersey, Delaware and Maryland, including Balti- 
more city, held to January 20 last (all sizes reduced to 
the No. 3 basis) 1,343,547 cases, against holdings to 
January 20, Ig10, totaling 2,541,944 cases. These fig- 
ures strikingly tell the tale so far as the statistical 
strength of tomatoes is concerned, and especially as 
there are very few tomatoes now held by canners in 
Indiana and the balance of the Middle West. They 
certainly mean acute scarcity and further advances. 
Big Consuming Demand Ahead. 


Where are the canned goods needed to supply the 
heavy demand during the next six months to come 
from? The heaviest consuming period of the year is 
ahead of us, yet right now there is a condition of 
actual scarcity in a number of leading lines. The 
situation promises to develop into a famine in canned 
foods by June 1. Long before that time the entire 
supply of canned vegetables, fruits and fish will be 
what the wholesalers and retailers own; the canners 
will have been cleaned up completely. 

Canned Tomato Stocks About Half Size of One Year Ago. 

Comparison of the tomato situation with January, 
1910, will reveal the great strength of this article. The 
pack of 1909 totaled, for instance, 10,984,000 cases, 
and there was a sizable surplus carried over from the 
1908 pack, which was quite large. The 1910 pack 
totaled only 8,031,000 cases, and there was virtually 
no carry-over from the year before; so that it is hardly 
going too far to state that there was approximately 
double the quantity of canned tomatoes in existence 
one year ago that exists at the present time, counting 
both packers’ and distributors’ stocks. Besides, there 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loam you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 ce ats a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 








Their Chicago address is2 25 E. Ulinois St. Write them 
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is some increase in consuming demand. The market 
must go higher. It cannot help doing so. 

Tomatoes—There is a fair business. The market 
is strong at 85c East, but trading is still being done 
at goc net cash, although we have heard of some sales 
at 92M%c f. o. b. Chicago. Jobbers claim that since 
January 1 they have had an exceptionally good bugj- 
ness. Distributive business is running ahead of ordj- 
nary years. Indiana packers are quoting and report- 
ing business on future No. 3 standards at 82%c to 
85c factory. 


Further hardening of the spot tomato market, 
amounting to 2%c per dozen on standard grade, js 
noted by Strasbaugh, Silver & Co., of Aberdeen, Md, 
who continue their discussion of the spot situation as 
follows: “Enough buyers are following the advance 
to absorb everything in sight under quotations as 
above. Ample day-to-day orders warrant the ad- 
vance and are likely to absorb sparse offerings at to- 
day’s quotations within the next week. Stocks in 
packers’ hands are being rapidly reduced; many pack- 
ers are entirely sold out. Twos are scarcer than threes 
and the possibilities from authoritative advices are that 
gallons or tens will advance to $4 before next packing 
season. One dollar market will surprise but few hold- 
ers; there are jobbers who also join in the prospect 
that the dollar market is possible.” 

Corn—The market is still 72%c to 75c factory, 
with limited inquiry. The market on Illinois standard 
future corn is 67%4c; Iowa corn, 67%c, and Ohio 
corn, 65c. More talk of opening prices on Maine corn 
is heard, but as yet the Maine packers have done noth- 
ing. Sales subject to price approval have been made. 
The figure talked of for an opener on Maine fancy is 
gsc f. 0. b. factory. New York State futures have been 
offered at 75c, and reports to THE CANNER say that 
jobbers have put in orders on this basis. New York 
State spot fancy corn is quoted now at goc New York 
City, State packing standard at 85c. 

Fruits—Conditions are unchanged. Stocks are so 
limited in first hands that prices necessarily remain 
very firm on practically every variety, both California 
and Eastern packs. 

As previously reported, spot stocks of Michigan 
fruits are very small, packers in that state being sold 




















STO oe AG Canned Goods and Dried 

Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload Ic‘. consigned in our care. Drop us a line for rates 
and further information: The Kepler Warehouse Co. 
and Lake Connections 349-403 N. Water St. Established CHICAGO 


Warehouses C and D, Insulated Building 1876 
205-207-209 E. Indiaoa St. 




















W. S. KNIGHT & CO. 


CHICAGO, ILL. 


Canned Goods— Brokers 


Advances on Consignments 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


















Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 
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Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilitiesof any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 





























The Morral Green Corn Husking Machine 























The Morral Green Corn Husking Machine has proved a great success the past season and has made a great 
record for a new machine. We placed 38 of these machines in ten different factories, and every machine did 
satisfactory work, and did not have a single machine condemned. ‘The Morral Corn Husker has great capacity 
which makes it a very paying proposition to the canner. It can be operated at a speed 

of 90 ears per minute, and one man can feed it. It has a Patent Auto- 

matic Butting Device whereby the butt ends of the ears are removed 

at the proper place without the feeder adjusting the same. It has a 

force feed and does not choke up like some other makes of huskers. 

It is simple and strongly built, and if you are in the market for husking machin- 

ery it will pay you to write for further information, and see this machine 

before you buy. 
TESTIMONIALS 
Morral Bros., Morral, Ohio. Eureka, Ill., Sept. 9, 1910. 

Gentlemen: We confirm herewith our order given personally today to your Mr. W. W. Morral for fifteen more 

of your Morral Huskers, for our season of 1911. The twenty-five bought this year have given us thorough satis- 


faction, as this additional order will attest. Yours truly, 
DICKINSON & CO., By Gene Dickinson. 








Morral Bros., Morral, Ohio. Spring Valley, Ohio, Oct. 24, 1910. 
Gentlemen: We used four of your huskers this season; we put up our entire pack with them. They do the 
work; we are satisfied. They are all you claim for them. It becomes a pleasure to pack corn when one has the 
Morral huskers, for he knows that the corn will be husked. They do not begin to lay off about 3 P. M., and 
slack up, but keep right on with a steady stream of corn; always ready and at all times. Thanking you for 
what you have done for the packers, we remain, Very truly yours, 
THE SPRING VALLEY PACKING CO., 
Per G. W. Snook, Mgr. 


Write for circulars and further particulars. Address 


MORRAL BROS., Morral, Ohio. 
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up on nearly everything. We hear, however, the fol- 
lowing prices f. 0. b. factory: Michigan No. to solid 
pitted cherries, $11.50; No. 2 fancy red pitted, $2.50; 


The California Fruit Canners’ Association ’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 





. 4 J a 
S. Se... Oe pe > I. a 
VARIETY 5 No NE wes vs a5 ag 8 
ox 3s ox ox 3 o CS) of 
Zu 2H ZW ZWm ZH ZH zs za 
BGRER dee voovecse 2.00 1.75 1.60 1.40 1.25 1.15 1.00 
OF rae 2.25 1.85 1.60 1.30 1.20 ae 
Meee MOON otis ease oCoses cies OD 
Apricots, sliced... 2.75 eoes 
BORGCOS chsnesse ccc 
Cherries — (Royal 
SAIUNGD 4 Weacatiies 0: BRB occ cscs 1.08 21.55 “2 1.96 
Cherries (White)...... .... ...-. 1.76 1.35 1.25 1.20 1.15 
Cherries (Black). .... abled tne ane Otten 
Grapes (White 
Muscat) ....... 2.00 my ‘saes “aeve .80 
Peaches (Yellow 
RS 2.00 1.70 1.30 1.20 1.05 1.00 
Peaches (Lemon 
EY deeded ; 2.00 1.70 1.30 1.20 1.05 
Peaches (Lemon 
Cling Sliced)... 2.30 2.00 1.70 1.30 1.20 1.05 
Peaches (White 
POORED cccdcces 1.30 1.20 1.05 1.00 
Peaches (White 
t@aGm, Bileed). <... ..++ s--. 1890 1.29 1.08 oor 
Pears (Bartlett).. 2.60 2.35 2.00 1.80 1.60 .... 1.00 pid 
Plums (Green 
[OGG delieses disc 
Plums (Egg)..... .... 
Piums (Gold Drop) . 
Piums (Damson). .... 
a an g E ° ve 
. “5 e 3 
VARIETY ®5%5 @SNS PS2 “2 wf @ wy 
oxS& sko& skS SS 6S 62 SOs 
on - = 
Z2wZ26 Z2WZ6 Z2WH 2H ZS Zo z¥o 
BOER cccccccccc 5.00 4.00 3.75 3.50 2.60 3.75 
BTTOOEB ccc ccccce pose ée00 4.25 .. eee 
Apricots, peeled. .... 4.50 4.00 
Apricots, sliced.. .... we eo 
RRBOTESE ccccccee cece 
Cherries (Royal 
Sy @esabesen oe 5.25 
Cherries (White) conn ae 
Cherries (Black). .... GIS cose 
Grapes (White 
Muscat) ....... 4.75 4.00 3.25 3.00 2.25 2.00 2.25 
Peaches (Yellow 
POG dabekchcsc 600s 3.50 
Peaches (Lemon 
MED -ensiscqeae 5.50 4.75 4.00 3.50 
Peaches (Lemon 
Cling, Sliced)... 5.50 4.75 4.00 3.50 
Peaches (White 
PUOGIEED . cae ccdce cece 4.00 3.50 3.00 2.75 pid 
Peaches (White 
Heath, Sliced).. .... ee GHD BRD dces isca need 
Pears (Bartlett). 6.25 5.75 5.00 4.50 3.25 2.85 3.00 
Plums (Green 
MEIED ccccccace cece eee esce cose ccoe Tae 2.15 
Piums (Egg)..... .... " pase) cabarets “Se oesd 
Piums (Gold Drop) .... ones -90 
2.25 1.90 


Piums (Damson). 

No. 10 standard pears, $2.75; No. 2% plums, 1o-de- 
- p 7 i) y ’ 

gree syrup, $1.15; No. 2 red raspberries, syrup, $1.80; 

No. 10 red raspberries, standard, $6.50; No. 2 straw- 





berries, 10-degree syrup, $1.40; No. 10 standard straw. 
berries, $6.50. 

Peas—The general demand for peas is good. Ip- 
quiries are coming in from country points, and a large 
share of this inquiry is for cheap peas. Brokers are 
unable to locate anything below 85c f. o. b. factory, 
Fancies are practically cleaned up, but the few that are 
to be had are bringing a premium. The inquiry for 
future peas is pretty heavy, although there are very 
few sellers as compared with other years, as the aver- 
age packer, so it appears, is unwilling to book as large 
a percentage of his prospective pea pack as he did last 
year or in previous seasons. 

Regarding spot peas the following interesting state- 
ment relative to the situation at Baltimore has been 
received: “In this territory within the past ten days 
there has been a gradual cleaning up of pretty nearly 
everything among the low-priced grades of peas, with 
the result that there is now nothing left here practi- 
cally under goc, and not very much available at this 
figure. In sifted grades from 95c to $1 the assortment 
is better, but even here selections are far below this 
market’s usual range for this time of the year. In face 
of unusually light stocks of all sorts of peas in this 
territory, to-day’s quotations look like a purchase.” 

Spinach—Little stock is to be had on the spot, 
from all that we can learn. Advices from packers 
quote $3.50 factory for No. 10. No. 3s are quoted at 
$1.15 to $1.25 as to quality. A few No. 2s are held at 
8oc factory. 

Asparagus—So far as can be learned, there is no 
talk of immediate opening prices on I9II pack Cali- 
fornia asparagus. From one source, however, it is 
stated that there is a possibility of prices being fixed in 
early February, and from the same source it is learned 
that the belief is that quotations will be somewhat 
higher than last season’s opening. A good many of 
the better grades and sizes have been cleaned in on the 
Coast. Soup tips are firmer and higher. 

Sardines—Domestic sardines are offered less 
freely, based on $3.75 f. o. b. Eastport for %4 oils in 
keyless cans. On % oils in key cans the tone is firm, 
with $3.75 per case given. On 34 mustards $2.75 to 
$3 is nominal in the absence of stock. Imported are 
firmer on French boneless, 4s at $14 to $16 per case, 
as to quality. Portuguese Dingleys are to be had in 
cheapest grade at $8.75 to $9.50 per case. 

Lobsters—Canned lobster continues scarce, with 
prices correspondingly firm. Demand at the moment 
is quiet. The Newfoundland lobster catch for 1910 
was somewhat smaller than in 1909, but the price was 











BUSINESS OPENING 


A successful Western New York Cannery, located in 
the heart of the small vegetable and fruit section, needs 
an experienced man who can superintend the output of 
the plant and sell goods to nearby trade during the in- 
active season. 





A young man from 25 to 35 years old with the right 
kind of training will find this opportunity a splendid 
opening, if he is competent and will stay on the job. 
Salary and interest in profits. -Address, 


FRANK M. BOYD 
Care “ THE CANNER’ 


























KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,500,000 CASES 





ANNUAL SALES - - 


OFFICES 


Seattle, Tacoma Spokane Portland Sen Francisco 
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The 
United States Can Company 


Cincinnati, Ohio | 


The Open Top Sanitary Can is one of the most difficult of all cans to make and-has 
at times given manufacturers as well as packers a great deal of trouble. 


Our output on this style Can is limited, which enables us to give close personal 
supervision to manufacturing and we believe is responsible for the high quality 
of our Sanitary Cans. 


We are very much gratified at our success in this line and give below a few letters 
from customers in different parts of the country. 


We have permission to refer interested parties to these customers as well as many 
others from whom we have similar letters. 


The United States Can Company, Clyde, Ohio, December 19, 1910. 
Cincinnati, Ohio. 
Gentlemen: Answering your letter of the 17th regarding the Sanitary Cans which we used, we beg to say 
these cans gave excellent satisfaction. Wishing you success, we remain, 
(Used ten cars.) Yours truly, _ 
THE CLYDE KRAUT CO., Per W. W. W. 


The United States Can Company, Bainbridge, Ohio, December 20, 1910. 
Cincinnati, Ohio. 

Gentlemen: We used your Sanitary Cans last season and beg to state that we found them entirely satisfactory, 
not having any defective cans at all on which to base a claim against you. This is the first year we have used your 
Sanitary Cans and is the first time we have not had a claim for defective cans against the Can Company at the end 
of the season. If we run next season you will no doubt get first chance to furnish us with cans. 

Very truly yours, 
PAINT VALLEY CANNING CO., J. P. Clagett, Secy. 


The United States Can Company, 


Cincinnati, Ohio. Rogersville, Tenn., December 19, 1910. 
Gentlemen: We used your Sanitary Cans exclusively this year and found them good and satisfactory. We 
are more pleased each year with Sanitary Cans. Very truly, 


ROGAN BROTHERS & NICE. 
The United States Can Company, Fort Valley, Ga., December 23, 1910. 
Cincinnati, Ohio. 
Gentlemen: In reply to yours of the 17th, will say that we used about 140,000 of your Sanitary Cans of the 
No. 2 and No. 3 sizes and so far as we could tell, this being our first season in the canning business and our only 
experience with the Sanitary machinery, we found your cans all right, giving us satisfaction, and expect to use your 
cans the coming season. With the compliments of the season, 
Yours very truly, 
W. L. HOUSER CANNING CO., Per W. L. Houser. 
The United States Can Company, Austin, Texas, December 20, 1910. 
Cincinnati, Ohio. 
Gentlemen: This is to advise you that we have been using your Sanitary Cans in No. 1s, 2s and 3s for a por- 
tion of the past year and find them satisfactory in every way. 
(Used eleven cars.) Yours truly, 
THE T. B. WALKER MFG. CO., J. B. Pearson. 


We are independent manufacturers and are ready to name prices on our products 
for 1911 delivery. 


THE UNITED STATES CAN CO. 


O. C. HUFFMAN, President CINCINNATI, OHIO 
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higher. In 1909 the catch was 30,000 cases, which, at 
$12.50 per case, made an aggregate of $375,000. The 
1910 pack was 27,000 cases, which, at $15 per case, 
made a total value of $405,000. 





Pickles and Kraut 











Pickles—The demand for salt stock continues 
brisk, prices strong. Inquiries are coming in for the 
finished product and some of the principal manufac- 
turers are advancing prices. The demand for special 
sizes, salt stock, particularly gherkins, is strong. South- 
ern jobbers have commenced placing their orders for 
fall shipment. A great many manufacturers are slow 
in taking on future business at this time, because they 
do not know where supplies are coming from. Pres- 
ent stocks are light, and it will be nine months before 
the coming crop will be sufficiently cured for manu- 
facturing. Consequently there is a tendency to accept 
spot business only. It is predicted that the sale of 
future pickles this year will be lighter than ever before, 
for reasons set forth above. 

The market is $7.50 for mediums, $8.50 for smalls, 
$10 for gherkins f. o. b. factory; 45-gallon casks, 
1000s, $8.50; 1200s, $9.25, all f. o. b. factory. 

Sauerkraut—Trading in this commodity continues 
good; no particular change in price: 40s, $4.50 fac- 


tory. 


; Supplies - 


The American Company has named the following 
prices on packers’ cans for 1911 season’s use, prices 
being f. o. b. its manufacturing plants: 





-Canners’ 





BN I a one 29cm bke 6640) aed Showable od ane $ 9.25 
i binant Scns sop etewd VEER ead ees s ae es eR OE 12.50 
BE MO lass sian nee 640s k wees dws edn dgemn ots 16.25 
tb i50 nccseocgunes sista onessaamese 4esaee 16.75 
og “RIGID RRS Re rete ne tert: Saernatieet 42.00 
Solder Hemmed Caps. 

1” rn ererrrrre Cree Pree g eee $ .90 
es oon can cai cauceha Raat a eee eeua 1.30 
Be OM, 5 Wis cadawenele ccateh aiid ewee sine obec 1.50 
2 etic ibd 6 dba 0 46d Awe CRO Sn EMR ORS 1.70 
The Sanitary Can Co. has established prices on 


Sanitary cans for the season of 1911 as follows: 
Inside Enamel Cans. 


Plain. 

Bicssctsethcieniseeee @ Giclee 

SB Biwic dee beass Hansen BEDE DB Widdeic caweins siedas 18.25 
BU Miisinss @stars bias seeds ee. tee ere 20.00 
3 s 4% in. high..... 19.50 s 4% in. high 24.00 
3 s5 in. high..... 20.00 3 s5_ in. high. 24.50 
3 s 5% in. high..... 22.00 3 s 5% in. high 26.50 
BO Bo vewdedsocdocecce $4.00 2D Binccsccccccsccces 54.00 
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Premiums for cans made from A grade charcoal plates: 
Qs ‘ 
Se Leceiehudank tent eatace Calcerens oka aaaebenedess $1.25 
MU skates aiiete Hr ech uk ilk i dite hes WU ee RO aac 0 OS ohn cr 

The Continental Can Company quotes the fol- 
lowing prices, f. o. b. shipping point, on packers’ 
cans for 1911 use: 


Be I LSS oa Rid cid dds cm dbisin a Omas «a.0)6 de odin cia oQ 
OO I EN cco cnccvangsBhecandh vs. 12:50 
ee ee ee ee ee 16.25 
pr FO ES ere So Se 16.75 
OG, TE PE Ms Oak a ks cbden er dssebesecicesbereeess 42.00 
Solder Hemmed Caps. 
Be Ms OF De ae bd sdb ekki sadedentsdséane dese ae 
ECT icireirneionns cuatunmedennncicess 1.30 
2 « > = <p EgesetaTEnES 1.70 


The United States Can Company, Cincinnati, O,, 
quotes prices on packers’ cans for 1911 as follows 
f. o. b. shipping point: : 

No. 


MS MMS, oss ha. sisieth dasnics cocsthabeh 12.50 
OR ere ee 16.25 
“tee tt Sh cron de, ecg a Soe ed OE oe ee ee 16.75 
POO SM, PE Ts dco kv eg ASG said ads ohh 42.00 
Solder Hemmed Caps. 
oR ee SS BESS epee 90 
TIES 6:8: 910. <05 ip 44.9 '510.0'0 Oo hie.b ae OA 1.30 
we eee. pei, ETE oe) Pore re eee 1.70 


The Wheeling Can Company, Wheeling, W. Va., 
quotes prices on packers’ cans for 1911 use as fol- 
lows, f. o. b. shipping point: 


MNT UNRUNEE MEL Fardte 6 Oia er nsios ak Can wance eee 9.25 
BR Ad Rede 6 50-5 ou.rsos sO e cach ceri * 12550 
OE DNS «coi nd ass ¢ saan gales bela 16.25 
SO SG EUS 9.0 sininie dsc omwie Rieiew ossesckcuns 16.75 
I Ns. IN al a rtrica wcncslahentiale s> cahasdad 42.00 
Solder Hemmed Caps. 
ee Se RR ee errs nee -90 
NE nals tana oie dans he cleave ncaa cieinin bones 1,30 
RN ER ix a:d iciditad, cdiahinth-s Saieiaiebala a aiaterarenes 1.70 


Southern Can Company, Baltimore, Md, 
quotes prices on packers’ cans for 1911 as follows, 
f. o. b. Baltimore: 


th SAR ae as tate wes Ae . 

NE ha Cote ee tastes as cakeda de ceape * 3.50 
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2 GROWERS DECLINE TO PLANT CORN. 

_ Strasbaugh, Silver & Co., Aberdeen, Md., brokers, 
in their last weekly circular make the following inter- 
esting statement: “Owing to the possibility of heavier 
acreage of tomatoes this year, many growers are de- 
clining to grow corn, especially Country Gentleman 
variety, at any price, claiming the tomato crop is more 
profitable to them at the advance prices.” 











Independent Manufacturers. 


SOUTHERN CAN 





INCREASED GAN MANUFACTURING FACILITIES 


We will soon be located in our new Plant at Wolfe and Lancaster Streets, 
Baltimore, thereby maintaining our position as one of the leading 


PACKERS’ CANS AND GENERAL LINE. 
OGRAPHING EQUIPMENT. METAL ADVERTISING SIGNS 


MODERN LITH- 
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Do You Advertise, Mr.Canner? 








Perhaps not, in the accepted sense of the word. 
You may or you may not call the attention of the 
consumers, the buyers of canned goods, to the 
excellence of your product through the medium 
of printers’ ink. 


But, you do advertise and in no uncertain 
tones, with every can of goods you put on the 
market. Appearance, tenderness, and flavor are 
the standards by which your goods are judged. If 
the consumer finds these to his taste, you are 
reasonably sure that he will ask for your brand 
next time. 


That means for you a business built upon qual- 
ity that price competition can’t take away. You 
will be so securely intrenched in the good opinions 
of your customers that unless you greviously disap- 
point them on your product, you can depend upon 
them ordering your brand to the exclusion of any 
other. 


Let Us Help You Advertise 


Suppose some one came to you with a proposi- 
tion to advertise your product; one that would in- 
crease your sales and give you a much better stand- 


ing with your customers; a proposition that would 
not cost you an additional cent. 

You would be interested—at once—wouldn’t 
you? 

That’s just what our proposition is. You know 
or should know that the presence of lime in the 
salt you use is bound to cause you serious trouble; 
the greater the amount of lime, the more serious 
your trouble. 

Lime injures the quality of canned goods in at 
least two ways. It is apt to cloud the liquor, and 
it is certain to toughen the vegetables in cooking. 
A percentage of lime which may do no harm for 
some uses is hurtful to the manufacturer of 
canned goods. 


Diamond Crystal Free from Lime 


Now you don’t have to use salt that contains 
appreciable quantities of lime. The process of 
manufacture employed by the Diamond Crystal 
Salt Co. protects you absolutely from any injury 
to your product from that source. We remove 
almost every trace of lime from our salt. 

Your customers will advertise your product 
widely if it is right. Make it right by using ‘“The 
Salt That’s All Salt.’’ 


DIAMOND CRYSTAL SALT CO. 


St. Clair, Mich. 
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BALTIMORE, Jan, 23, 1911. 





Eprron CANNER:—lInterest last week again centered round 
tomatoes, both spots and futures. The market on spots was 
stronger at the end of the week than at the beginning, and 
from all present indications there will be a further advance 
this week. It is impossible to get any standard 3s below 85c 
per dozen, Baltimore, and very few indeed at that, for most 
holders here are now asking 8744c and some asking 90c. The 
information as to stocks on hand that was given out by the 
secretary of the Tri-State Association at its meeting at Wil- 
mington last Thursday has had the effect of making the 
‘“firm’’ holders still more firm in their attitude, and also 
to stiffen up the few who were inclined to be wobbly. The 
stock on hand in the tri-states is ridiculously small, being 
only one and one-third million cases, basing figures on No, 3 
sized cans. Now on Jan. 20, 1910, the stock for tri-states 
was over two and one-half million cases (based on No. 3), 























“Do you think our old friends will know us, Mary, 
with these new photographs and swell dishes? When I 
agreed to sit for another picture you didn’t say any- 
thing about cut-glass dishes. What does it all mean, 
anyway?” 

“It just means that with dollar tomatoes in sight 
and the way orders are coming in for ‘Wescott’ Ma- 
chines, I made up my mind we could look like other 
people. Just see how we have improved in our looks; 
we must have each gained 25 pounds the past year, and 
don’t you fret about the cut glass; it is all paid for 
and it is the BEST.” 

“By the way, George, I have found a Canner’s Axiom.” 

“What in the world is that, Mary?” 

“You know what an axiom is, of course; it is a self- 
evident truth. Well, I have been listening to your 
chinning about Canners for years and telling how this 
one succeeded and this other one didn’t, and I just came 
to the conclusion that SANITATION + SYSTEM = SUC- 
CESS. What is the matter with that?” 

“Mary, you should have been a man and in the Can- 
ning Business. That AXIOM, as you call it, is going 
to stay as a head-liner for the ‘BREAKFAST CHATS’ 
during 1911, and if some of our friends in the business 
will heed it their yearly balance will be on the right 
side of the ledger. Not only that, but I am going to 
have it displayed on my corner lot at Milwaukee. How 
many nights did you lie awake on that, anyway?” 

“J didn’t lie awake nights as I know of, but I wasn’t 
sure about the meaning of the word ‘Axiom’ until I had 
looked it up in the dictionary, and do you know, George, 
I am kind of sorry you sold the factory. I believe I 
could have made a success by getting a man who be- 
lieved in SANITATION — SYSTEM = SUCCESS to run 
it.” 

“There you are, Mary, just like all the women; let 
them say or do one good thing and they think they are 
the whole earth and can do anything.” 











so that today’s stock is only about 50 per cent of what it wag 
at this time last year. In round figures the quantities are 
as follows: 

Cases, 
2,542,000 
1,345,000 


Decrease 1,345,000 


Now what does this mean as to the market during the spring 
and early summer? It must be remembered, first, that there 
are searcely any tomatoes held in first hands in any other 
part of the country outside wf the tri-states. It must also be 
remembered that the average consumption for the whole coun- 
try is about one million cases per month, and that there are 
still six good consuming months ahead of us before new to- 
matoes will be ready for shipment; and to supply that six 
month’s demand the stock in the tri-states is about one and 
one-third million cases, and that probably the stock in first 
hands in the balance of the country is not more than sufficient 
to bring the whole stock for the entire country above two 
million cases, or really only enough for two month’s con- 
sumption. What is there, Mr. Editor, to keep tomatoes down 
to their present level? Only two things could do it. First, 
there would have to be unusually large stocks in jobbers’ 
and retailers’ hands. Second, the ‘‘people’’ would have to 
practically stop eating tomatoes. Now as to the first proposi- 
tion, even the grocery papers do not claim that dealers have 
large stocks, but, on the contrary, it is admitted that jobbers’ 
stocks are lighter than usual. 

As to the second proposition, it has been proved over and 
over again in the past that even when tomatoes do sell at $1.00 
from first hands there is little or no decrease in the consump- 
tion. I therefore see no reason to change my prediction that 
we will see dollar tomatoes by April 1, and even higher than 
that during May and June, The few packers who have to- 
matoes on hand certainly have a good chance to make a nice 
profit on them if they will but sit tight for a few weeks. 

Future Tomatces—The inquiry last week was very large, 
unusually so, and it came from nearly all sections of the 
country, including even those middle western states that pack 
tomatoes largely and whose jobbers only buy here when the 
outlook im their own states is unfavorable. The volume of 
business actually completed here, however, was not large when 
compared with the inquiry. Buyers seem reluctant to pay over 
72%e, f. o. b. country points, and there are now but few 
packers on the peninsula who will sell below 75c. It seems 
almost certain that the farmers will demand at least $1.00 per 
ton more for raw stock than they got last year, and a dollar 
per ton means just about 2%4c per dozen more cost. Cans are 
also higher and, judging from the similarity of quotations 
made by the four or five big can manufacturers, it would almost 
appear as though the fighting was over and an understanding 
had been arrived at. Tomatoes therefore will undoubtedly 
cost more to pack this year, even under favorable crop condi- 
tions, so that good standards secm cheap to me at 75c, f. o. b. 
country. Up to the present I can hear of no Baltimcre packer 
naming prices. As far as I can learn, they are all busy trying 
to contract with the elusive farmer, and until that work is 
completed they do not care to give out any figures. 1 think, 
however, that 77%4¢ to 80¢ will be the quotations when they 
are named. TARTAR. 


INDIANAPOLIS, INp., Jan. 23, 1911. 


Eprror CANNERS—While the demand for canned goods dur- 
ing the past week was fair, we are nevertheless compelled to 
quote the general market 2s quiet, both as to spot and future 
goods, 

Tomatoes—Spot tomatoes, statistically, are very strong. 
Stocks in packers’ hands are much smaller than at this time 
last year and this condition has caused those who own to- 
matoes to strengthen their belief that the market will advance 


Stock Jan. 20, 1910 
Stock Jan. 19, 1911 





Indianapolis 








.on this commodity, which fact has been surely, albeit slowly, 


developing during the past few months. The lowest price that 
is being named for standard Indiana No. 3 spot tomatoes today 
is 871%4e factory, and the majority are asking 90c¢ factory. On 
the other hand, we heard of an 87%4c delivered price, which 
was for a cleanup. 
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BRIDGEVILLE, Del., Nov. 5, 1910. 
SPRAGUE CANNING MACHINERY CoO., 
MR. DANIEL G. TRENCH, Pres 

Dear Sir: We have used, curing the season of 1910, one of 
your Colbert Tomato Fillers, on which we packed sixteea thousand 
cases No, 3's and two thousand No. 2's. This machine did for us 
by far the most satisfactory work on the size can we used of any 
tomato filler we have ever seen worked. We have had the machine 
operated a whole day ata time, and have every can run so accurate 
in weight that the use of any inspector or weigher after the machine, 
is most superfluous. 

We ran the machine from sixty to sixty-six cans per minute, and 
sages the machine will do equally good work at seventy to sev- 
enty-five. 

Another very excellent feature in the machine is, it will fill with 
equal regularity an extra standard, or fancy quality can, as well as 
standard, pacins | in the can, practically all the wnole tomatoes that 
go into the hopper. 

At the same time we wish to acknowledge your constant and 
careful attention, given us during the installation and running of | 
this machine. Very truly, H. P. CANNON. 














The Colbert Rotary Tomato Filler 


THIS MACHINE HAS REVOLUTIONIZED THE PACKING OF TOMATOES 


40,000 CANS PER DAY—Each Can Accurately Measured and filled Without Waste and 
Without Crushing the Fruit 


MANY TESTIMONIALS LIKE THESE: 





BALTIMORE, Nov. 6, 1910. 
SPRAGUE CANNING MACHINERY CO., 
Chicago, Ill. 
Gentlemen: 


We are highly pleased with the work done by the Colbert Tomato 
Fillers which you installed in our factory the past season. We have 
in the past had several different styles of machines for filling cans 
with tomatoes, but in every instance the work of these machines was 
unsatisfactory, and we were obliged to discontinue using them. 

The Colbert Tomato Filler, in our opinion, is the only machine 
on the market which will pack tomatoes whole in the cans quite as 
well as by hand. Furthermore, we have proved by actual test that 
it fills the cans uniformly, as there is no variation in the fill, nor is 
there any waste of tomatoes in the process of filling the cans. The 
Colbert ‘Tomato Filler not only does the work as efficiently as it can 
be done by hand, but it materialiy reduces the canner's pay-roll dur~ 
ing the course of the season, and we will undoubtedly want more of 
these machines another year. 

Very truly yours 
GIBBS PRESERVING Co. 
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Future tomatoes have not changed, either as to price or choice 11%e to 114c, with fancy up to 15c, all f. o. b. ship. 
demand, and 82%ec to 85e factory is the price quoted, with ping point in 50-pound boxes, C. C. Hat, 
fair demand. Eastern goods are quoted much lower than 
Indianas, 

Tue DuGpALE-HAYDEN BROKERAGE CO. a New York 











RocHEster, N. Y., Jan. 23, 1911. 

Epitor CANNERS—The evaporated apple market continues 
very strong here, and there has been a decided improvement 
in trading the past week. Business is confined principally to 
choice and fancy grades on account of the scarcity of prime 
and under prime. For this better stock the packers are ob- 
taining full prices, and are having difficulty in replacing 
against their sales, owing to the scarcity of stock. 

Cores and Skins—Hold firm. Several cars were moved 
this week that were pressing for sale, and the goods are now 
held firm at 4 to 414¢, f. o. b. shipping point in bags. 

Prime Evaporated Apples—Are quotable at 10%e to lle, 


Rochester | 


New York, Jan. 23, 1911. 

Epitor CANNEX:—Brokers in this market are freely predict- 
ing higher prices on practically every commodity in the canned 
goods list between now and the end of the spring season. There 
is warrant, too, for these prognostications, since the generally 
reduced koldings in the staple lines is now becoming more 
patent each week. One of the best posted brokers in this 
market is responsible for the assertion that jobbers here are 
not carrying enough stock now to satisfy the needs of retailers 
under a normal demand on any one line. It is predicted also 
that when packers get ready to enter the market actively on 
futures one of the busiest periods in the whole seasons will 
have been reached. The condition of trade taken as a whole 
is one of the most remarkable presented in a good many 
years. Anything so far offered in the shape of futures has 
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B. RICE SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS, PACKERS AND PICKLE MANUFACTURERS 
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We can supply for present delivery at lowest prices, or will make growing con ract prices for 1911 crop 


BEANS, BEETS, CUCUMBERS, ONIONS, 
PEAS, SQUASH, SWEET CORN, TOMATOES 


CORRESPONDENCE INVITED 


CAMBRIDCE VALLEY SEED CARDENS, : 





CAMBRIDCE, N. Y. 
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SEE THE “PEERLESS” At Milwaukee 


OPERATING ON GREEN CORN 





HUSKS, —_ NO WOODEN 
BUTTS, at /,. or STEEL ROLLS 
SILKS o>: cael TO BRUISE 
AND SOIL THE 
Removed at the HUSKED CORN 


ONE OPERA- 
TION 
NO HOOKS 
i oat 
ED TO 
RAPID, KEEP THE 
RELIABLE, ee ‘“‘PEERLESS” 
EFFICIENT, a FREE OF 


| HUSKS. _ IT 
ECONOMICAL CLEANS ITSELF 


61 FACTORIES 


USED THEM EVERY WORKING DAY IN THE 1910 SEASON 





Selected by leading corn canners, after competitive 
working tests, as the 


BEST HUSKER MADE 


FIVE SEASONS’ ACTUAL WORK IN CORN SHEDS 
GUARANTEES ITS RELIABILITY TO YOU 








WRITE TODAY FOR PRICE, TERMS AND 
1911 BOOKLET GIVING TESTIMONIALS AND A COMPLETE LIST 
OF USERS OF “PEERLESS” HUSKERS 


PEERLESS HUSKER CO. 


80-82-84 TERRACE  BUFFALO,N. Y. 
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met with an active response, and enough has been shown as 
to the temper of buyers to encourage the packer to hold off in 
order te get further advantage later on. In many quarters it is 
the belief that after the Milwaukee convention buyers will 
be ready to take futures at even higher prices than now, and 
with no hesitation. It is stated on the best authority that 
the packers’ cost on the one item of cans alone warrants an 
advance over last year’s prices. The matter of cost on raw 
material is also something that has to be figured on, so that 
unless something unforeseen happens, there is certain to be a 
generally enhanced value in the production of all the staple 
products. 

Corn—Buyers have found it more difficult this week to 
get fancy State corn at less than 90c per dozen. An oc- 
casional offering in ‘‘near’’ fancy is heard of at 85c to 87%4¢. 
Anything good in standard grade is wanted around 85c, and 
bids under this figure are said to have been refused. Offerings 
in State futures have been made at 75c, and buyers have 
shown their faith in the situation by taking hold pretty freely. 
No prices have been named on future Maine corn. It looks 
like 95e, f. o. b. Portland, Me. Spot old Maine corn is held at 
$1.00 to $1.10 as to brand. A little business has been booked 
here in Southern Maine style pack at 67%4c factory for 
futures. Old pack moves out at 85c¢ to 87%¢ here as to holder. 
The belief is strong that a big business will be done in 
futures just as soon as the packers get ready to quote freely. 
Western corn at 65c to 6714¢, f. o. b. factory, on futures has 
attracted little attention so far. 

Peas—A good inquiry has been noted for the small offer- 
ings in spot of all grades. Medium peas at from 85¢ to 90c 
delivered. A few lots in seconds Early Junes have sold at 
80c, factory. Sifted Junes sold here at $1.05, but there seems 
to be little inquiry now for fine grades. As a rule, State 
packers are not anxious to make sales of futures, but a few 
of them have booked business on the basis of last year. A few 
lots of medium grades have sold for local account. Western 
packers are said to be less inclined to take further business 
on the basis of opening prices for 1911 pack. The stocks are 
in small compass in jobbers’ hands, and retailers are credited 
with being active buyers, 

Tomatoes—Prices on spot tomatoes of full grade are 
stronger, and tending higher on all sizes. At the close today 
(Monday) it was considered extremely difficult to buy No. 3s 
at less than 85c; No. 2s at 65c, and No. 10s at $2.90 per 
dozen, f. o. b. Maryland factory. Buying has been done at 
the prices quoted. Jobbers, however, are not taking more 
goods than they actually need. Future Maryland tomatoes 
offer at 55c for No. 2s, 72%4c for No. 3s, and $2.25 for No. 
10s, f. o. b. factory, for season’s delivery. So far as can be 
learned, no important buying for local account has been done. 
It is conceded, however, that there is a good outlook. New 
Jersey No. 3s are hard to find under 95c¢ here. No. 10s have 
sold at $3.00, factory. There seems to be no doubt that a 
higher market is due. Off-standard grades in old pack appear 
to be less in evidence now. 

Pumpkin—lIs steady but the offerings seem to be a little 
more freely made in Southern stock at 80¢ for No. 3s. Squash 
is also easier. A moderate interest has been noted in sweet 
potatoes, and 75c, factory, seems to be the general view. 

Apples—Best grades in State packing sold this week at 
$3.00 per dozen, f. o. b. factory. A little business has been 
done at $3.00 delivered, but, as a rule, packers are indifferent 
sellers. Some low grades sold down to $2.85 factory. State 
No. 2s are scarce at $1.15 per dozen. Southern No. 10s are 
held at $2.35 to $2.50, factory. Local pie bakery concerns are 
showing more interest as a result of the increasing cost of 
fresh stock. Western apples are dull here. 

Peaches—A better movement from jobbers to retailers is 
noted, but there has been no gain in values here. California 
No. 2% cans in both Crawford and lemon clings are held 
around $1.35 per dozen for standard grade. The usual dif- 
ference on the several grades up is noted. Southern pies in 
No. 10s are held around $3.25 per dozen here on unfilled. 
Seconds on No. 2 whites sold at 67%4c, delivered, in a small 
way. 

Salmon—The period for active consumption of salmon is 


drawing near, and there is an increasing call for stock. Sup. 
plies are low, and a firm and possibly higher market is looked 
for on all grades. Red Alaska talls are hard to get at $1.70, 
and $1.75 is the general quotation. Medium red salmon ig 
firmer at $1.50 to $1.55, and pink talls are held at $1.27% to 
$1.30. Most holders quote $1.30. Sockeye talls are held at 
$1.80 to $1.95 per dozen. Some flats are held up to $2.15 per 
dozen. Columbia River chinooks are out of first hands. There 
is some talk of opening prices on 1911 pack, but, so far as can 
be learned, it is not based on authority. It is considered 
probable, however, that prices will be named earlier this year 
than last. Big business has been booked, subject to approval 
of prices when named. Hupson STREEr. 





Portland 











PorTLAND, ME., Jan. 23, 1911. 

Epitor CANNER:—lIn spot corn, from second hands to both 
packers and dealers, there has been something doing in a 
small way, but it could not be in a very extensive manner, for 
the stock on hand prevents it. Even this little game will soon 
be ended, for ‘‘nothing from nothing, you can’t.’’ 

Future Corn—On this article no price has been named. 
It may not be for some time, and it may, I well remember 
one time, many years ago, despite the fact that ‘‘no price had 
been named,’’ that when the ‘‘pie opened, the birds began 
to sing,’’ and the burthen of the song was, ‘‘We have been 
sold out long ago.’’ Thousands of cases have been contracted 
for, subject to future prices, This, if it proves anything, dem- 
onstrates confidence in quality. Years ago, when a counter- 
feit corn, like a counterfeit dollar, passed as genuine, until 
the law stepped in, Maine was losing ground, while bleached, 
saccharined, starched and mislabeled corn was fast destroying 
the call from consumers. 

Among all the products of the cannery no article of food 
has the popularity of sweet corn. Year in and year out packers 
ean ‘‘bank’’ on this output, when it is properly prepared. [ 
have been in this business more than half a century; have 
known it in its cradle; have noted its rise and fall; its lapses 
from high standard and the recovery, and now, in 1910, this 
important article of canned food leads them all. Concisely, it 
is now an axiom that honesty is not only the best policy but 
the best principle. To be honest from policy’s sake is not 
honest, but for the principle’s sake, is honest, which is the 
difference between Tweedledee and Tweedledum. 

Apples—With the high prices prevailing in New York, 
while but few left in Maine that are held at $3.00, the out- 
look for the future for the slow buyers is poor, indeed. 

Blueberries—I know of but fifty cases held in Maine of 
No. 2, and for this $1.60 is demanded. INDEX. 


STRING BEANS SHOW SIGNS OF ADVANCING. 

Says a report from Baltimore: “Beans are firmer 
and continue to show indications of advancing. The 
demand for them has been very steady and continuous 
in a small way, comparatively, since the canning season 
for them ended last fall, and that is the kind of buying 
that gradually wears away the largest stocks without 
attracting much attention. Lima beans have advanced 
again because of the extremely light stock left unsold 
here.” ———__—— 

CANNERY’S AFFAIRS TANGLED. 

A petition to extend the time of the receivership of 
the Waukesha Canning Company has been presented 
before Judge Quarles at Milwaukee. The company 
was capitalized at $850,000. The petition for a receiver 
gives the liabilities at $576,918.60 and the assets at 
$903,180.90, principally tied up in real estate, build- 
ings and machinery. 














WE CAN HELP YOU SOLVE THE PASTE PROBLEM 


OUR ADVICE WILL COST YOU NOTHING AND MAY SAVE MANY DOLLARS 
FOR YOU AS IT HAS FOR OTHERS 


CLARK PAPER & MANUFACTURING COMPANY, 


Rochester, New York 
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IF evreKa SOLDERING FLUX STANDARD SOLDERING FLUX 

tandard 
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lux 


Formerly made by 
The Marlou Chemical Works, Jersey City 


Trade 








Reg. U.S. Pat. Office 


EUREKA and STANDARD SOLDERING FLUXES are prepared especially for 
manufacturing and capping packers’ cans. 
They comply with all the requirements of the Pure Food Law and are used uni- 


versally by the canning industry. 
They satisfy the most critical users. 


Manufactured only by 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: Cleveland, Ohio 


Stocks Carried at the Following Branches and Agencies: 


New York — 60 Wall Street. Chicago—2235 Union Court. Cincinnati, Ohio. Birmingham, Ala. Detroit, Mich. St. Paul, 
Minn. St. Louis, Mo. New Orleans, La. Milwaukee, Wis. S.O. Randall, Marine Bank Bldg., Baltimore, Md. 


C. W. Pike Co., San Francisco, Cal. Boston, Mass., 655 Summer St. 


























TOMATOES TO PAY 
MUST COME FROM STRONG PLANTS 


AND PLANTS LOOK LIKE LITTLE TREES (THEY 
ARE SO STOUT AND STOCKY) WHEN THEY 
COME FROM BEDS COVERED BY 

















Sunlight Sash prevent damping off 
in the beds because they never shut 
off the light and afford proper venti- 
lation. They are a_ transparent 
blanket; they keep the beds bright 
by day and warm by night. 


The fruit that comes first gets the 
fancy prices on the market and when 
the price drops the Cannery can start 
and still be far ahead of concerns that 
wait on crops grown in the old way. 


























If you grow your own tomatoes, use the best methods! Treat them right. If you have 





E eet Double-Glass them grown for you, aid your growers to equip themselves properly. 

es need no mats or The Sunlight Sash help profits at both ends. First, they save fully one-half the labor 
oards. They are com- ae 

plete. because they eliminate the mats and boards that must be used on the old sash, and, then, 
7 Mode of red cypress, they make the crops more certain, larger and far more profitable. 

Se eee SEND AT ONCE FOR CATALOGUE 


The glass slips in and 


is securely held by stops m 
and series. No puts! Sunlight Double-Glass Sash Co., t2::x 


used. Repairs are easy. 
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News of the Canners’ Associations 





————_! 








SCHEDULE OF CANNERS’ ASSOCIATION MEET- 
INGS. 

National Canners’ Association, at Milwaukee, Feb. 
6 to 10, 1911. 

National Canned Goods & Dried Fruit Brokers’ Asso- 
ciation, at Milwaukee, Feb. 6 to 10, 1911. 

Canning Machinery & Supplies Association, Milwau- 
kee, Feb. 6 to 10, 1911. 
Western Canners’ Association annual meeting March 

16, 1911, at the Sherman House, Chicago. 











Canners Will Be Represented Before Congressional Commit- 
tee in Hearing Relative to Mann Net Weight Bill. 


We understand, from an unofficial source, that it is 
expected that a delegation of members of the Execu- 
tive Committee of the National Canners’ Association 
will probably go before the Congressional Committee 
on Friday and urge the adoption of the Mann net 
weight bill, provided amendment requiring the name 
of the actual packer or manufacturer to appear on all 
canned goods labels be adopted, as advocated by Mr. 
Dimond, of California. 

The canners’ interests will, we understand, be rep- 
resented in Washington by Geo. G. Bailey, of Rome, 
N. Y.; National President L. A. Sears, of Chillicothe, 
O.; Hugh S. Orem, of Baltimore, and Frank E. Gor- 
rell, secretary of the National. Canners’ Association. 


Meeting of the Tri-State Packers’ Association at Princess 
Anne—Spot Tomato Stocks Small—Want Weight 
Basket of Tomatoes Established by Law. 

Secretary C. M. Dashiell, of the Tri-State Packers’ 

Association, furnishes THe CANNER the following re- 
_ of the meeting of that organization held at 
Princess Ane, Md.,.on Friday last, January 20: 
- “Our meeting yesterday was very well attended. 
After a few remarks by the president referring to the 
fact this being the annual meeting, it would be neces- 
sary to elect officers and an executive committee to 
serve during the ensuing year, and after having, upon 
motion duly made and carried, appointed a committee 
on nominations as well as a committee to audit the 
treasurer’s accounts, he introduced F. E. Gorrell, sec- 
retary of the National Canners’ Association. Mr. Gor- 
rell made a clear and succinct statement of what has 
been accomplished by the National association during 
the past year, especially as regards publicity and the 
great benefits to acerue to the packers by the judicious 
expenditure of a larger sum than has been heretofore 
provided by them for advertising the merits of canned 
foods. He cited various items of work performed for 
the good of the industry, by no means the least of 
which was the running down of over a hundred cases 
of alleged poisoning by canned foods and proving their 
falsity, and in many cases getting retractions from the 
papers publishing the same and making theni friends 
to the canned foods for the future. 

“After recess for dinner the committee on nomi- 
nations reported, recommending the re-election of the 
present officers and executive committee to serve dur- 
ing the ensuing year, which election was held and 
result announced. 

“The auditing committee reported the accounts of 
the treasurer correct, with a balance on hand of $75.27, 
all bills to date having been paid. 

“The secretary then submitted his report of holdings 
of tomatoes in the three states. He had made strenu- 


ous efforts to have the same full and.accurate, and he 
submitted it in the belief that it is the most accurate 
report he has ever made, because, first, the holders of 
tomatoes are comparatively few and therefore easier 
to interview, and, secondly, the existing higher prices 
for the goods makes them more willing to state their 
holdings. The holdings of tomatoes in the three states 
are as follows: 
Total tomato holding January 20, 1911: 


Cases Cases Cases No. 10 The 3 sizes reduced 

States. No.2 No.3 Half Doz. to cases No. 3 cans 
New Jersey, Del- 
aware and 
Maryland, in- 
eluding Balti- 

more City...184,897 1,179,215. 54,756 1,343,547 


Comparative statement of tomato holdings January 20, 1910- 
Cases Cases No. 10 The 3 sizes reduced 
No.3 Half Doz. to cases No. 3 cans 


Cases 
States. No. 2 
New Jersey, Del- 

aware and 

Maryland, in- 

eluding Balti- 

more City, 

\ ere ee 437,630 
New Jersey, Del- 

aware and 

Maryland, in- 

eluding Balti- 

more City, ‘ 

Beicicecamcas 184,897. 1,179,215 54,756 1,343,547 

“These tables tell the tale and further comment is 
unnecessary except to state that the 1911 figures em- 
brace not only the remainder of the 1910 pack but all 
carry-over goods we could find (which remark will not 
apply to the 1910 figures), and yet the holdings as of 
January 20, 1911, are only 53 per cent of the holdings 
of the same date in 1910. 

“Upon motion the treasurer was authorized to pay 
the president’s expenses in attending the last National 
convention. 

“A motion was also passed directing the president 
to appoint a committee to confer with a like committee 
from the Baltimore Canned Goods Exchange and to 
go before legislatures of Delaware and Maryland with 
a view to having laws passed stipulating what shall be 
the weight of a basket of tomatoes. He appointed 
Messrs. E. Greenabaum, H. P. Cannon and C. M. 
Scott on the part of Delaware and Messrs. H. B. 
Messenger, Paul Holsinger and L. M. Milbourne on 
the part of Maryland.” 


1,921,210 438,640 2,541,944 


WE ACCEPT. 
THe CANNER has received the following invitation 
to the National convention at Milwaukee, commencing 
Monday, February 6: 


The honor of your presence is requested at the fourth 
annual convention, Milwaukee, Wis., February 6-10, 1911. 
L. A. Sears, President, 
National Canners’ Association. 
_ George W. Cobb, President, 

Canning Machinery and Supplies Association. 

Charles S. Jones, President, 
National Canned Goods and Dried Fruit Brokers’ Assn. 


CRINE SEED COMPANY INCORPORATES, 

The R. V. Crine Seed Company, Morganville, N. J., 
has been incorporated with $400,000 capital stock to 
deal in food products, seeds, etc. The incorporators 
were R. V. Crine, J. H. Becker, J. N. Grant, of Mor- 
ganville. 
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IThe FRANK HAMACHEK IDEAL 
VINER FEEDER 








WILL 
HELP 









Save Labor 
Save Tender Peas 
Improve Your Quality 
Increase the Capacity of Your Viners 


311 Ideal Viner Feeders are used at 76 Pea Canning Factories 


Note These Clippings From Typical “Ideal’’ Testimonials : 


“We regard the feeders as indispensable to any packer of canned peas.” 

**We consider them an absolute essential to the canning industry.” 

‘Hope we will never have to go back to the old way of hand feeding.” 

‘Would not now care to run viners without them.” 

“Would not be without them.” 

“They are money savers and no one using viners can afford to be without them.” 


WRITE FOR OUR NEW CATALOG NOW 


AND 


SEE THE MACHINES WHILE AT THE MILWAUKEE CONVENTION 
FEBRUARY 6th TO 10th 


Exhibit on the Main Floor of the Auditorium 


Ideal Chain Adjusters and Ideal Vine Carriers will also be shown 


Frank Hamachek““Kewaunee, Wis. 


oa we 
Saeciaiedl 
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Annual Convention Missouri Valley Canners’ Association, 


Held at Springfield, Jan. 17, 18 and 19, 1911. 


- 


’ 4 


<. wer ye 








Group of those in attendance at the annual convention of the Missouri Valley Canners’ Association, from a photograph taken 
in front of the Colonial Hotel at Springfield. 


Tuesday Morning Session. 

The meeting was called to order at 11 p. m. by President 
Gillette and the proceedings commenced with a very hearty 
address of welcome by Mayor Robert E. Lee, of Springfield, 
which was thoroughly appreciated and greeted with hearty 
applause. 

President Gillette responded in a few well-chosen words 
and immediately proceeded to read his annual address: 


President Gillette’s Annual Address. 


In my remarks made before the last annual meeting of this 
Association at Kansas City one year ago, I made some recom- 
mendations as to a few of the questions that should be brought 
before the meeting for discussion. Among them, I would par- 
ticularly call to your notice the pure food laws, state and 
national, the enactment of more stringent state inspection laws 
as regards canning factories and their products, and the full and 
free discussion of the cost of packing canned goods, a question 
to which most canners pay but little attention, and one that so 
vitally concerns their financial welfare. 

I desire to again call your attention to railroad freight rates, 
and recommend the appointment of an active working committee 
of three on this subject, to serve during the ensuing year. This 
freight rate question is one that more vitally concerns the can- 
ning industry than the ordinary canner appreciates. A few of 
us that have heretofore served on this committee know this to 
be a fact, and we also found out that it was very difficult to get 
the canners interested enough to make an effort to get rates ad- 
7. even after they were shown how and where it could be 

one. 

The labeling of our cans is another thing to talk about. The 
label on the can should tell the truth. If the goods are fancy, 
say so. If standards, let the label say so; and if only seconds, 
have the label say seconds. The contents of the can should 
prove that the label tells the truth. This would keep unscrupu- 
lous dealers from putting off inferior goods on the consumer, 
which, if done, would be likely to prejudice the consumer against 
canned goods. Let the label tell the truth, and thereby aid in 
increasing the demand for our goods. 

The sanitary conditions of our canning factories need discus- 
sion. Cleanliness is next to godliness, and I am pleased to say 
that there has been a vast improvement in this direction. 

There is now being agitated the matter of printing the net 


weight of contents on the label of each can; also the printing of 
a date on each can. I understand there are now bills before the 
Congress of the United States providing that this be done, and 
that it be made a part of the pure food law. 

The extra coating of tin on the tin plate that enters into the 
construction of our tin cans is being talked about a great deal, 
This question came up at the Cleveland, Ohio, meeting recently 
held, composed of the executive committee of the National Can- 
ners’ Association and the presidents and secretaries of the va- 
rious state and district associations, and after quite a lengthy 
discussion, the matter was referred back to the executive com- 
mittee with the recommendation that they confer with the tin 
plate manufacturers and ascertain if they would guarantee that 
a certain amount of tin (say three pounds) should be put on 
each base box of 112 sheets, and that said tin should be evenly 
distributed over said 112 sheets. 

Then we have the question of publicity. This means a cam- 
paign to prove to the consumer that canned goods are pure, 
wholesome, nutritious and fit for food, to establish a confidence 
in the minds of the people and thereby increase the consumption 
of canned goods. The officers and executive committee of the 
National Canners’ Association are now making vigorous efforts 
to bring this condition of affairs about, and they are entitled to 
and must have our active support. This is a matter in which 
the Missouri Valley Canners are not up-to-date; and I recom- 
mend that this Association get in line at this meeting, and take 
steps to raise money to pay our part in aid of this campaign 
—— has for its object an increase in the demand for our canned 
goods. 

It has been suggested to me by several canners that it would 
be to the advantage of all our members to have an office at 
some central point, in charge of a manager or secretary, to look 
after the affairs of the Association. He should also keep posted 
as to stocks on hand, assist in selling surplus goods and keep 
thoroughly posted as to the market at ail times. This man 
should be one versed in the canning business. 

Our Association has now become fairly well known. Let us 
get in closer touch with the National Canners’ Association, so 
that we can work in unison with each other, so that we can 
the better accomplish the ends mutually desired. We must have 
confidence in one another. -Let us all pack honest goods and 
insist on a fair profit. This can be brought around if we will 
work together. 

There is no canner whose business is so small or so large but 
what he will benefit by reason of membership in this Associa- 
tion. We are here for the purpose of learning something from 











CROSMAN 


We Make a 
Specialty of 


Sample and Prices. 





ROCHESTER, N. Y. 


SEEDS 


Our Seeds are second to none and are supplied at moderate prices. 


Awarded “Two Grand Prizes” St. Louis Exposition 1904. 
Awarded “Gold Medal” Pan-American Exposition 1901. 


BROTHERS 


For Canners’, Picklers’ 
and Preservers’ Use 


Write for 
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What distinguishes Your pack 








from the Other fellow’s ? 





Ali cans look alike 
It's the LABEL that makes the difference. 








THE UNITED STATES PRINTING COMPANY 


MAKERS OF 


‘Labels that Sell Goods” 
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Now is the Time 


after the rush of the canning season has passed 
to look into the details of your business and “ doctor 
up the weak points, if any there be. 

One of the most important details in the packing 
and marketing of food products is the package or 
container in which you place your product on the 


market. 








Progressive packers realize that their labels or 
containers must be of the same high quality as their 
product. It is generally the appearance of the 
package that attracts attention—creates interest— 


and helps to sell the goods. 


It you are contemplating marketing a new brand 
next season, now is the time to let us prepare an 
attractive design. Perhaps you are not entirely 
satished with the label you are now using. We may 
be able to add to its attractiveness and charm without 


destroying any of its essential features. 


Why not consult us NOW 2 


— 


( The United States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 





75 Beech St., Norwood 67 N. 3rd St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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THE BIG FEATURE 


O 





MILWAUKEE CONVENTION 


Will be the opportunity to see the 


Chicago Capper 








It is the only straight line capper now 
on the market, and is conceded to be 
built on the only correct principle. 
After the can is placed on the conveyor 
chain it is not moved from its position 
on the chain until it is wiped, capped 
and tipped. No slopping possible with 
this capper. 


For Vegetables or Milk 





CAN BE ADJUSTED TO ANY SIZE CAN, FROM 
FLATS TO GALLONS 


CHICAGO SOLDER CO. 
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one another and for the making of new acquaintances and re- 
newing old ones; and when we return home I hope and trust that 
each and all will feel that he is well repaid for the time and 
money spent in coming here. 

During the past year, I have done my duty as best I could, 
and I know my associates have done likewise; but please to 
remember that your officers cannot do the work alone. Each 
and every member has a duty that he owes to the whole asso- 
ciation, and in order to make it a success, everyone should help 
along the work, and thereby help himself. 

The next matter was the reading of the secretary’s report, 








GILLETTE, of Marionville, Mo., President Missouri Valley 
Canners’ Association. 


R. B. 


combined with the minutes of the last annual meeting, both 
of which upon motion were approved by unanimous vote. 


TUESDAY AFTERNOON SESSION. 
The proceedings opened with an address by Mr. 8S. E. 
Trimble, cashier of the Bank of Seymour, Mo., the subject 
of same being: 


‘*Bankers’ Relation to Canning Industry.’’ 


The acceptance of your committee’s invitation to address you 
at this annual meeting was prompted more by a desire to visit 
you than to attempt an elaborate expounding of views. One of 
the principal purposes of your organization is to meet for an 
interchange of ideas and to discuss conditions and prospects, as 
the rubbing of elbows is a good habit to cultivate. Personal 
contact and acquaintanceship is humanizing and broadening. 


It is that which is bringing the intelligence and substance of 
the country into closer relationship. I do not believe there has 
ever been a time in the history of this nation when the people 
were more nearly on a partnership basis than now, and the irre- 
sistible tendency is to still further cement this mutuality of 
interest. 

In these brief remarks I shall deal entirely with facts which 1 
have gathered from observation and experience. 

Human limitations are such, however, that to meet with any 
degree of success in the pursuit of our undertakings, our actiy- 
ities must be devoted to specialties. You have chosen the line 
of canning, I have chosen banking. Although bankers may differ 
widely as to methods of managing a financial institution, yet 
practically all have come to realize that the public good and our 
own are inseparably interwoven. 

Thus it behooves us to be boosters at all times, to assist in 
developing our natural resources, to study the conditions of our 
particular section the needs of our people, and to introduce in- 
dustries which will prove profitable and beneficial. Thus it was 
with the canning industry, as the banker assisted in org&nizing 
stock companies and induced private citizens to install smal] 
canning plants on their farms, assuring them of their persona] 
and financiai assistance, realizing that such an industry would 
not only prove profitable to the canner, but to the community 
as well. 

No longer is it difficult for the canner to secure sufficient 
acreage, sufficient help to pack the crop, or find a market for 
his finished product, but, in my opinion, the hardest proposition 
which confronts you is finance, as canning factories are becom- 
ing so numerous in a number of places that the banks are inad- 
equate, and it is necessary for them to call on other and larger 
banks for assistance (banks are sometimes harshly criticized 
for this), as you have in a measure outgrown us and it is fast 
becoming necessary for some arrangement to be made by which 
the local banks may secure some relief during the canning 
season. 

It is also sometimes necessary for us to call in loans that are 
amply secured in June and July and to refuse to make loans in 
July and August, with the excuse that the canners will need al] 
the money that we will be able to loan in order to take care of 
the tomato crop, so you can see that we are compelled to re- 
duce our loans and practically drop all lines of business for you. 
Now, the question arises, How can this matter be adjusted? I 
have given considerable thought to the subject, and my idea is 
to perfect an organization in each county or each community 
where there are several factories, buy all supplies together, in 
order not to have so much money tied up in supplies for a year, 
and in buying your cans the firm from which you buy should 
extend to you a credit of thirty to sixty days’ time, with a con- 
tract that all the proceeds derived from the first shipments be 
applied on this contract until all your cans are paid for, the 
packer giving a mortgage or lien on his pack, payable as I have 
stated, the contract or mortgage to be deposited with bank, 
with instructions that packer is to deliver to bank the bill of 
lading and its proceeds, to be used as I have stated, and in this 
way I consider the can company’s interests would be absolutely 
safe, and the bankers will gladly look after this for them with- 
out cost, and I sincerely trust that you will consider this when 
you let your next contract for cans. 

Another plan I have thought might relieve the situation is for 
the canneérs to erect a concrete storage house at their commer- 
cial center, and ask the can companies to store cans in such & 
house and sell to the packers as they need them; there may, 
of course, be some places where the canners could not afford 
to build such a building; in this event, I do not think the can- 
ners would be crowding the can companies in asking them to 
store several cars of cans in Springfield, as this city is very 
accessible to all points in this section, and in fact I would like 
to see a factory located in this city, as I consider it located in 
the greatest tomato section in the world. 

Now, gentlemen, I do not wish you to think that I have any 
grievance against the can companies, for such is not the case, 
as their representatives are, without question, perfect gentle- 
men, and deserve the very best treatment. 

I do not ask the canners that do their business with our 
institution to do any more than they do, but remember, your 
banker is at all times your friend, and is ready to serve you, so 
do not hesitate to go to him for advice and at all times tell him 
everything, and when he advises you to sell, take his advice, as 
he tries to keep in touch with the market, and in a majority of 
cases he understands the market better than you do. 


Next came an address by Mr. Appleby, of Appleby Bros., 
Favetteville, Ark., his subject being: 
(Continued on page 34) 














COOPER JESSUP CHARLES W. ROBERTS 


JESSUP & ROBERTS 
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Commission Merchants 
CANNED GOODS 
Tomatoes——— Corn Peas 
PHILADELPHIA, PA. 








Accounts of Responsible 


We cover Eastern 
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Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


BARRETT'S | serove the Appearance 


LACQUERS Increase the Selling Qualities 


BARRETT’S Lacquers come in attractive colors and 
can be applied with machine or brush, SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Ill. 


Prevent and Cover Up Rust 
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THE LATCHFORD CORN HUSKER 


Continuous Feed—Takes the corn on belt same as the Sprague Cutter, insuring great speed in 
feeding. Operator readily becomes expert in feeding. 


Large Capacity— insured by continuous feed, the ear moving rapidly in one direction through 
the machine. Capacity greater than that of any other husker. 


Clean Work—The machine not only takes off the husks, but the corn is thoroughly cleaned by 
ear-brushing device similar to the celebrated Sprague Silk Brushing Machine. 


No Waste—There is absolutely no waste through cutting off of butts, such as occurs in all 
other huskers. 


Mechanical Construction—This is a substantial, thoroughly well-built machine, and, like the 
other machines of our manufacture, is designed to stand hard continuous use 
without heavy bills for repairs. 


Cost of Husking is less with this machine than with any other huskers. At the Sycamore 
Preserve Works, where record was kept on Country Gentleman corn, the work 
was done at 311% cents per ton. 


IN BUYING A LATCHFORD YOU PAY FOR A MACHINE FIRST- 
CLASS IN EVERY RESPECT AND GET THE 
VALUE FOR YOUR MONEY 


For further particulars, testimonials, etc., address 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., Gen’! Agents 5 WABASH AVE., CHICAGO 
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GET YOUR ROOM AT MILWAUKEE. 

Packers and supply men who have not reserved rooms at Milwaukee should 
not under any circumstances delay the matter any further. The time is very 
short now, and it will in all probability be useless to make a reservation later 
than the end of the present week. The following is a list of hotels in Mil- 


waukee, which, we understand, are still accepting reservations: 

Hotel Blatz, Hotel Gilpatrick, Plankington House, Hotel Maryland, Randolph 
Hotel, St. Charles Hotel, Schlitz Hotel, Republican House, Globe Hotel, Hotel 
Fizette, Atlas Hotel. 
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WINNETKA, HUBBARD WOODS AND GLENCOE—On North Western Railway 


Between Chicago and Milwaukee 





Canners’ Convention, Milwaukee, February 









Uncle Sam Will Detaj 
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The splendid automatic safety sg 
North-Western railway between (iggo an 
service so complete that it includesaifiin fo: 
plete train service between Chicagogd Mil 
direct connection with Chicago ané 


important points in the Central: 
Eastern States. ! 
The train equipment is of the . 


modern and improved design, andi 
cludes standard vestibuled day coac 
buffet-library, parlor and observai 
cars. 

The dining car service is of the hig 
est character. 

The roadbed is maintained in 
highest state of efficiency, absol 
protected by a system of auto 
safety signals and interlocking dew 

‘*THE BEST OF EVERYTHING’ 
is a motto that is strictly applicableld 
this service. 

On account of the central location 
Milwaukee and its many attractions 
a convention city, it is expected 
will be one of the most largely 
tended meetings ever held by the 
sociation. By selecting the Chicagil 
North-Western railway for your 
from Chicago to Milwaukee you! 
cure the advantage of tra I 
through some of the finest subutl 
towns in the world along the b 
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to 11---Information for Everybody Interested 


gerk to Handle Canners’ north shore of Lake Michigan, and Evanston, Fort Sheridan (the famous 


Auditorium. ; military post), Lake Bluff (the new United States Naval Station), Wau- 
ade have a government postal clerk in- kegan, Zion City, Kenosha, Racine and various other industrial centers are 
mila the Milwaukee Auditorium during passed en route. 
towbplish a temporary sub-station, and all Those desiring full particulars regarding tickets, parlor car reservations, 
angyited to have their mail handled in etc., should call on or address H. A. Gross, general agent passenger depart- 
nt worities will have entire charge we feel ment, 212 Clark street (telephone Randolph 4221), Chicago. 


and forwarding mail can be guaran- 
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The Chicago & North-Western Railway; 

the best route between Chicago and Mil- 

waukee. Double tracked all the way. RAVINIA, HIGHLAND PARK AND HIGHWOOD—On North Western Railway 
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Arousing Interest in Special Train from East to Milwaukee 
Convention. 

Leonard G. Kraft, of Baltimore; T. W. Nicol, of the 
George E. Lockwood Company, 308 Chestnut street, 
Philadelphia, and C. M. Dashiell, of Princess Anne, 
Md., secretary of the Tri-State Packers Association, 
are co-operating effectively in the work of getting to- 
gether a big crowd on the special train from the East 
tor the Milwaukee convention of the National Canners’ 
Association and affiliated organizations. The train 
will come west over the Pennsylvania railroad. The 
Baltimore cars will leave the Union Station at 8:55 
p. m., and the Philadelphia cars will leave Broad Street 
Station at 8:40 p. m., joining as a solid train at Harris- 
burg, Pa., and running through to Milwaukee without 
change of cars. 

Things to Be Remembered by Those Going to the Milwau- 
kee Convention. 

If you are going to the National convention at Mil- 
waukee, February 6 to 11, and if you are engaged in or 
in any manner connected with the canning industry we 
assume that you are going, it will be well to remember 
the following : 

HOTEL HEADQUARTERS. 

The hotel headquarters will be the Pfister. Regis- 
tration of members and visitors will be held there on 
Monday, February 6th. On Tuesday morning, Feb- 
ruary 7th, registration will be moved to the Auditorium 
office and kept there during the rest of the conven- 
tion. All persons arriving on Monday, day or evening, 
are urged to register at once. 

BADGES. 

In order to enter the Auditorium, it will be neces- 
sary to have a badge, which can be obtained at the 
secretary’s office upon payment of a fee of $2.00. The 
annual dues of the active and honorary members of 
the National Canners’ Association include the cost of 
one official badge only. Additional badges for each 
person, whether members of the firm or not, will be 
charged for at the rate of $2.00 each. The executive 
committee of the Machinery and Supplies’ Associa- 
tion have made a special arrangement regarding the 
badges required for the members of this association. 
Members should communicate with the secretary, J. A. 
Hanna, Cadiz, O., at once and see that he has your 
name properly listed, as no badges will be issued to 
anyone whose name is not listed by him. Individuals 
or firms not members of the Machinery Association 
will not be furnished with the Machinery Association 
badges. 

Badges carry all usual privileges and must be shown 
to the doorkeeper each time the wearer enters the 
building. 

HOTELS. 

Intending visitors are urged to make early room 
reservations, as the very large promised attendance 
may make it inconvenient for late comers. 

TRANSPORTATION. 


There will be no special rates to this convention 
other than the regular two cents per mile which is 
now charged in many of the states. This rate is about 
the same as in past years before the adoption of the 
two cents per mile basis. It will figure about equal to 
the old system of one and a third fares for the round 
trip. 

Annual Meeting of Canning Machinery and Supplies’ Asso- 
ciation, February 10. 

Secretary J. A. Hanna, of the Canning Machinery 

& Supplies’ Association, has issued a circular letter to 
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the members of that organization, advising them that 
the annual meeting will be held in the Auditorium 
building, Milwaukee, Wis., on Friday, February 10, 
I9II, at 10 o'clock a. m., for the following purposes: 

First—The report of officers and board of directors. 

Second—The election of a president and vice-presi- 
dent. 

Third—The election of two directors to take the 
place of E. M. Lang, Jr., and H. W- Phelps, whose 
terms will then expire. 

Fourth—Such other business as may come before the 
meeting. 

The Auditorium building in Milwaukee will be open 
for the placing of machinery and exhibits at 7 a. m., 
Saturday, February 4, 1911. 

The badges will be distributed at the registration 
office in Milwaukee. 





Information About Power, Installation, Drayage, Etc., for 
Exhibitors at Milwaukee Machinery and Supplies’ Show. 


The power to be used at the exhibit of canning ma- 
chinery and supplies during the week of the National 
convention at Milwaukee, February 6-10, will be elec- 
trical, three-phase, sixty-cycle, alternating current of 
220 voltage for power, 110 voltage for lighting. 

Each exhibitor is to assume all expense for loan of 
motor used for power purposes and the installation of 
same, and pay for decorative lighting at 8 cents per 
kilowatt, the wiring and material used at Io per cent of 
value plus labor and installation, the work to be done 
under the direction of the Milwaukee Auditorium 
board. Exhibitors may bring their own motors or 
same can be rented. 

For information about renting motors, about speed, 
horsepower, etc., address Joseph C. Grieb, manager of 
the Auditorium; or the Mechanical Appliance Com- 
pany, Milwaukee, Wis. This should be done at once 
to enable them to supply your wants. 

Drayage—The Milwaukee Auditorium board guar- 
antees rates from the freight depots to the Auditorium 
as follows: 

$1.00 per ton in, $1.00 per ton out, in lots of 1 ton or 
more, 

75c for 500 pounds to 2,000 pounds. 

50c for 100 pounds to 500 pounds. 

25c for small packages. 

All freight and express MUST be PREPAID, or 
goods will not be received. 

To insure delivery address all goods to the Larkin 
Transfer Company, for (your own name), Auditorium, 
Milwaukee, and enclose them bill of lating. 

The floor of the main building is cement, and all 
those wanting wood floors must furnish their own. 

The floors in the Annex are of hardwood and must 
not be damaged. 

The Auditorium board has a number of booths which 
can be rented and arranged for by addressing Joseph 
C. Grieb, manager of the Auditorium. 


Send in Names for Badges. 


_Secretary J. A. Hanna, of the Canning Machinery 
& Supplies’ Association, requests all members to send 
to the office of the Association at Cadiz, Ohio, a com- 
plete list of the names of the members or representa- 
tives of your company who will attend the convention 
at Milwaukee. Badges will be furnished free to all 
whose names are sent in; otherwise you will have to 
pay for them. Send this list at once. 
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Chicago, 
Milwaukee & St. Paul 


Railway 


is the route | 


OFFICIALLY SELECTED 


for use of members of the 


CANNERS’ ASSOCIATION 


attending the 


NATIONAL CONVENTION 
AT MILWAUKEE 


Special coach, parlor car and dining-car service 


from Chicago 6:30 p. m., February 6. 


For further particulars 





See circulars issued by Association Officers 
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MISSOURI VALLEY CANNERS’ ASSOCIATION 


CONVENTION. 
(Continned from page 28.) 
‘*‘The Canning of Apples.’’ 


The question that, I think, confronts the canners of north- 
west Arkansas and southwest Missouri is, How are we to build 
up a business that will be permanent and profitable? Canning 
apples, in the above mentioned sections, is practically a new 
industry. There have been considerable quantities of apples 
canned, but not enough to have any influence on the general 
markets, until very recently. For some reason, the apples 
canned in this country have established for themselves a repu- 
tation that has placed them on the market at the bottom price, 
or, at least, on a level with Baltimore goods. And I think you 
understand that when you get on a level with Baltimore quota- 
tions on canned goods you are forced to give up your profits 
or quality. 

Among the disadvantages we have to contend with are, first, 
the high freight rates on cans; high rates on canned goods with 
a limited territory in which to market. our goods, and usually 
high cost of raw material. At a glance, one might be inclined 
to doubt, or, at least, to ask why our raw material costs us more 
than in other sections. There are a number of reasons for this. 
kirst, we are on the extreme southern edge of apple producing 
territory. Ours being the first apples on the market, there is 
a demand for them, and sometimes our entire crop is marketed 
before the real price of green apples is established by the North, 
Northeast ana West. Another reason is the evaporating of 
apples. The evaporators are always after apples, and often can 





H. A. 


BROWN, Odessa, Mo. 


pay prices that make it unpleasant for the canners. In sections 
where people do not evaporate, the off grades of apples are 
always cheap. Another and a very material] factor in making 
prices is the small canner—I mean the farmer with the home 
outfit—the new beginner. He goes to work on his own crop, 
learns what apples are selling for, then cuts the price ten or 
fifteen cents per case, gives this price to two or three brokers, 
who, in turn, quote it broadcast. In a day or so the canner gets 
a wire or a letter from his broker running something like this: 
“We understand apples are being freely offered from your sec- 
tion at so and so. Shall we meet this price?’’ And there 
you are. 

We all know how attractive a little lower price is to a jobber, 
ono on goods that he believes to be as good as the higher 
priced goods. One might say, make better goods, pack them 
first-class, and then demand more money. This is splendid 
doctrine, and will doubtless go a long way to help us establish 
ourselves on a basis that will let us live, if not make money. 


However, we must remember, apples are different from canned 
foods in general. Our experience teaches that apples should be 
consumed before another season rolls around. I speak for our 
section and from our experience only. Other localities and other 
varieties of apples might be entirely different. Our good friends, 
the can manufacturers, might help us out of this trouble by 
making a can that would hold apples any length of time. It 
is claimed that extra coated cans will not become leaky. But 
I would not like to take too much risk by holding goods over 
until I am convinced there is no danger. It is a well known fact 
that the acid in the apple affects the tin and will, in many in- 
stances, make holes in the can if left standing long enough. 


Success or failure, in canning apples, is largely determined by 
the quality of fruit used. The real question involved in actual 
operation is obtaining suitable fruit at a proper cost. This ac- 
complished, I would advise using power parers, as they will do 
the work more satisfactorily in every way. As the apples come 
from the parer, let them fall in a brine solution. Then the 
apples are put in buckets and given to the trimmers, who trim 
them perfectly, cutting in quarters. Fill the cans uniformly 
with fruit, then run them through a liquid filler, or some other 
device arranged to fill thern with hot water. Next is the process- 
ing, which should be attended with great care, as the amount of 
cooking is determined by the variety and condition of the fruit. 
It requires an artist to stop on the hair line between nice, firm 
pieces that will stand up, on the one hand, and soft, mushy 
stock that does not give satisfaction, on the other. After the 


cans leave the process vats they should be cooled as quickly as 
possible. 


This short description of how we can apples sounds 





simple enough, but it is easier to tell how it should } 
than it is to do it. 

Very often I have had canned apples objected to on account 
of what the jobbers called “dark spots,’ or, as they expressed 
it, “decay beginning.” This was from people who were not 
familiar with gocds from our section. This was caused by the 
slight bruises the apples_received while being handled before 
reaching the parer. The Ben Davis apple cannot be handled jn 
the way apples are usually handled, without making these little 
bruises that will show when the apple is pared. The whiter the 
contents of the can, the more apparent are the spots. These 
spots only serve to make a bad appearance, as they in no way 
injure the goods or affect their keeping qualities. But for this 
reason, if no other, our apples would not compare with the best 
goods from other sections. This could be avoided by very care. 
fully hand-picking our canning stock from the trees and han- 
dling it in a way to make no bruises whatever. But this would 
be very expensive, and could we get the extra cost back in 
advanced prices? I hardly think so. I am told that the apples 
in the North and Northeast do not bruise easily, or turn dark 
when bruised. If this is true, operators in those sections have a 
great advantage. 

We must get at the best way to handle the Ben Davis. That 
is the apple we have to use. When you take the Ben Davis out 
of Arkansas and southwest Missouri you have nothing left. J] 
think it very unsatisfactory, as well as dangerous, to mix 
varieties. Enough cooking for one variety will make sauce of 
another, and vice versa. 

I consider there is a great deal more risk in canning apples 
than any other fruit or vegetable. The first risk is crop failure 
which occurs very often. If tomato plants are nipped by the 
frost, replanting is in order, and the crop is just a little later, 
But if the apples are killed, there is ‘nothing doing” unti] 
another year, and the apple plant is idle for the season. An- 
other risk is the uncertainty of the demand. Our friends, the 
brokers present, can tell you one locality will buy apples one 
year and the next year this same section is indifferent and 
practically out of the market. Ask them why, and they are 
unable to give you a reason. The greatest risk is the fact that 
the apples must go into consumption immediately. When I say 
immediately, I mean within the following twelve months. : 

In conclusion, I insist that we must not be too easily dis- 
couraged. Rather let us persuade the can manufacturers to 
give us a can that we can use. When I say that we can use, | 
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mean one at the right cost. The excessive freight rates could 
be eliminated by manufacturing cans nearer to us. This can 
that we want manufactured in our midst should have enough 
tin on it to keep apples any length of time. We would like to 
feel as secure and have the same confidence in the keeping 
qualities of a can of apples as we do in a can of tomatoes or 
peaches. Let us also persuade the railroads to give us better 
rates on our finished products. We want rates to all parts of 
the country, so when the opportunity comes, we will not be 
handicapped, but can enter any market. 

Then let us make better goods. Goods that will be known and 
sought for; goods that will increase the consumption of canned 
apples. Let us thoroughly understand our business, and give 
it the attention which insures success. 


After this came an address by Mr. H. N. Brown, of the 
Odessa Canning Co., Missouri, which proved to be the most 
interesting of the afternoon. His subject was: 


‘*Profit and Loss in the Canning Business.’’ 


I know this association cannot do more to me than the little 
word “loss” has done for a large number of unsuccessful enter- 
prises that have been started up in the Missouri Valley. We 
will find them from one end of the valley to the other, and what 
is true of the territory our association covers is true also of 
other parts of the country. And ask the large majority of those 
that have been interested in the enterprises, and they will tell 
you that they have lost money, or it did not pay. There are 
many reasons to be assigned for the failures. The canning busi- 
ness, to be successful, must be conducted on business principles, 
and should be entitled to a fair and reasonable profit on the 
money invested and the energy and the time of those engaged 
in it. I am assuming that all of you, from past experience, 
know about what it cost to pack good, standard tomatoes. 
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Mr. Canner: 


As you are wide awake 
and quick to catch on to a 
business proposition, here 
is one for you: 


Increase your output, cut down 
the cost of your gas for heating 
your cappers, get a hot, quick, 
sharp flame which will heat the 
capping steels uniformly, without 
soot, and enable you to run the 
capper to 
its utmost Y 
capacity, 





Install a 20th 
CENTURY GAS 
MACHINE eon 
appreval. Uses 
58 degree naph- 
tha. Service 
costs about half 
that frem stove 
grade er motor 
gasoline, and 
about one quar- 
ter as much as 
city gas. 


































20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 























FOR SALE 





Boiler, Engine, Star Capping machine, Filler and com- 
plete machinery for 12,000 daily capacity canning plant, 
two extra retorts, 1 Knapp labeling machine, 1,000 tomato 
crates; building for plant with storage large enough for 
5 carloads empty cans; 20,000 2 1-16 opening tin cans, 
two large warerooms, one acre of ground well located 
with pond, also good well, wire solder, some materials, 
etc., all in excellent condition. 

Will sell all or in parts except real estate; will not sell 
real estate until machinery, etc., are sold. 

Excellent tomato-producing soil surrounding, acreage 
easily secured. All information to parties wishing to pur- 
chase to run factory here. Prices quoted on anything. 
To sell quick at bargain. Address 


Diamond 
Canning Company 


(Incorporated) 


Morton’s Cap, Ky. 


William L. Sisk, Secretary. 

















Condensed 












HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:3 !n barrels of about 240 Ibs. - - 6c per lb. 
=————_ { In §0 and 100 lb. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 























THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 





















And one of the squrces of profitsis derived by conducting our 
business so we will inspire confidefice in all with whom we deal. 
This is a greater asset than a great many may think. I would 
very much prefer to have the word of a man or firm that has the 
reputation of always doing what he or thtey say they will do, 
than to have the bond of one that you have to force to make 
good their contract. In making contracts of all kinds, make 
only such as you intend to stand by and carry out. 

When you make a contract with a jobber to sell him, say one 
thousand cases of futures standard tomatoes at 80c delivered, 
see to it that the terms of the contract are carried out, no mat- 
ter if at the time of delivery tomatoes are worth $1.00 on the 
open market. Don’t try to avoid the contract for a temporary 
gain. I believe if every canner will adopt this plan and live up 
to it, that it will be a greater source of profit in the course of 
time than many have suspected. The jobber could then say, 
“T have bought so many cases from a certain canner,” and not 
say, “I have contracted for so many cases, but if the market 
goes up I douot very much if I ever get them.” This is to be 
deplored by all. Let each canner of this association resolve 
that from now henceforth he will fulfill each and every contract, 
both in buying supplies of all kinds and the selling of our prod- 
ucts, barring only conditions over which we have no control. I 
feel confident if this is strictly followed for a period of years it 
will place the business on a very much higher plane than it is 
at the present, and if we will do this we will expect and demand 
that those with whom we deal live up to their contracts. It 
would result a great many times in a profit to us instead of lots 
of trouble and loss. 

In the small factories like we all have here in Missouri, there 
are so many leaks that lead to the loss account that it takes 
eareful and constant watching to prevent them from becoming 
too large to overcome. There is the waste that commences with 
the han@ling of the supplies by careless help, whose only interest 
is the time they ean put in to get pay for; another is the extra 
amount of help we have to pay for at the beginning and close 
of seasons that we cannot keep busy, but have to hold in order 
to have help in the rush of the season. There is another factor 
that has resulted in loss to all of us in the way of holding the 
market down. That is for the canner to sign up blank contracts 
and send to some broker that is selling his goods—the broker 
making the talk that if he has the contract in hand and finds a 
buyer that wants some goods, that he can nail the business 
down at once—but the market cannot advance with these con- 
ditions existing, and the sooner the canners quit this kind of 


business, the better it will be for them. The little time gained, 


by the method may cost him dearly. 

I believe the over-anxiety of the buyers to underbuy his 
competitor, not being satisfied when he has an equal deal, 
squeezes the canner to the last cent possible, thereby saying, in 
effect. ‘‘I don’t care a fig whether the canner ever packs again, 
if only I can buy so as to undersell my competitor.”’ 

Brother Canner, let’s take courage. There seems to be a rift 
in the clouds. Look forward to brighter days and make another 
effort to get the balance on the right side of your bank account. 
Make quality one of the main things in packing, and when you 
know you have it, don’t be afraid to ask a fair price for your 
goods. Don’t let the buyer or broker talk you into selling at 
any price you may be bid, by the argument that there is a 
canner over yonder that will sell for less than you ask. Possibly 
he is a cheap skate. Let the buyer take his goods, but do not 
let yours, that you know to be first class, go at the cheap skate 
price. And right here allow me to say that there are some 
cheap jobbers, as well as cheap canners, and if it was possible to 
confine the two to their own class, they would soon pass out of 
the way. 

Allow me to relate an experience I had about fifteen years ago 
that will illustrate what I term a “cheap skate’”’ buyer. We sold 
a small jobber one car of tomatoes at 82% cents per dozen, to 
be delivered from the first tomatoes packed, which we did. At 
the time of shipment, tomatoes could be bought at 75 cents to 
77% cents per dozen. Upon arrival of goods at jobber’s place, 
instead of remitting for the car of tomatoes, he asked for an 
allowance of five cents a dozen, claiming the tomatoes were not 
what he expected them to be. Knowing the tomatoes to be all 
right, I at once went to his city, and our broker said he would 
go with me and examine the goods, which he kindly did. Upon 
our arrival at the buyer’s house, we asked him if he had any 
tomatoes that he considered standard. He said that he had. 
We at once proposed to open our goods and compare them with 
any standards that he might have, agreeing that if ours did 
not show as well. or better, we would make an allowance, which 
he agreed to. So he selected three cans, bearing various brands, 
and finally paid the full contract price, and we have never sold 
him any futures since. 

I trust that in these few remarks some thought or suggestion 
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has been dropped that will be of some benefit to the canning 
business. 

At the close of Mr. Brown’s address the matter wag 
thrown open for discussion, and some very interesting dif. 
ferences of opinion developed on the matter of costs. Mr 
Brown by a very carefully tabulated statement showed the 
cost for packing tomatoes to be very close to 80 cents per 
dozen delivered at Kansas City. 

Several others entirely agreed with him, but one party, 
to the astonishment of the entire assembly, got up and de. 
liberately made the statement that the cost at their factory 
based upon figures for the last three years was a shade over 
65 cents f. o. b. factory. We think the gentleman referre@g 
to will return home and revise his figures, as after some 
questioning it was pointed out to him that on his own 
showing the cost of his raw tomatoes plus cans and labor 
amounted to fully as much as he claimed for the entire 
cost, making no allowance whatever for such items as boxes, 
insurance, interest on investment, brokerage and a number 
of other important items. 

It. is quite certain that whether or not Mr. Brown’s 
figures are a little excessive on particular items that the 
cost of packing tomatoes is very much nearer 80 than 66 
cents. 

WEDNESDAY MORNING SESSION. 


The meeting was called to order by the president at 10:30 
and the proceedings opened with an address by Mr. Berg. 
haus, of Billings, Mo., the subject of same _ being: 


‘*Pancy Tomatoes.’’ 


The subject “Fancy Tomatoes’ would be Of interest if han- 
dled by an experienced practical canner. I would much prefer 
to talk to you on the subject ‘‘Fancy Butter,’’ than on fancy 
tomatoes. As I can not have the choice and can not get away 
from tomatoes, you will allow me to mix a little butter with 
the tomato. -They are in some respects similar. The canning 
factory, as well as the butter factory, needs. to be a pure food 
factory; both prepare food for man. The buttermaker must 
put up clean goods, or the butter will tell on him, will tell of 
its treatment at the factory. The canner should put up clean 
goods, although the tomato in the can is mum and will not tell 
of how it was put in the can at the factory. 

Butter is placed on the table in its nakedness before the 
consumer; it bears the imprint of its treatment at the factory; 
it shows up the buttermaker. It may be of fine color, firm 
body and good flavor, a credit to the maker. It may not be of 
fine color; it may appear a dirty white; it may be greasy, oily 
or salvy, or the opposite, cheesy and crumbly. The taste may 
be bad, the flavor strong, etc. Judgment is passed on that 
butter right then and there by everyone at the table. Who 
made that butter? Look at the label. Never will we buy that 
brand again. 

How about the tomato before it is put on the table? Ah, it 
enjoys a privilege. It is spiced, fixed up and dressed up by the 
cook before presentation to the consumer. If the dish of to- 
matoes on the table is not palatable, why the cook is blamed, 
not the canner. And the cook that opened the can has possibly 
paid little attention to what came out of the can; if slack filled, 
it takes but another can and a little more fixing. But the 
prudent housewife takes more interest in the opening of the 
can; she looks for quantity and quality; a few ounces, more or 
less, may not be noticed, but she is buying her tomatoes under 
a reliable brand. 

She has learned that a can containing 20 ounces of solids is 
cheaper, even at a price of 12% cents a can, than a 12 ounce 
can is at 7% cents. Thus it appears to me that the judge of 
the canned tomato is in the kitchen, and the demand for quan- 
tity and quality comes from the kitchen. 

At the butter factory, it is of importance, in fact, absolutely 
necessary, that everything be spotlessly clean to produce quality 
or fancy butter. The canning factory, being a pure food fac- 
tory, needs to be just as clean. The floors, peeling tables, filling 
tables, the conveyors, vessels and stands need to be washed and 
scrubbed twice a day, at noon and night, to prevent souring 
and keep away germs and bacteria, the surroundings should be 
kept clear of waste and offal for the same reason, the scalding 





























Michigan Beans for Canners 


Choice hand-picked Navy or second grades. 
Hand-picked Red Kidney. 


BAG LOTS—CAR LOTS—TRAIN LOTS 
WRITE—WIRE—PHONE 


THE ISBELL BEAN COMPANY, 


534-536 LAFAYETTE BLVD., 
DETROIT, MICH. 
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water must be changed frequently to secure a clean washed 
tomato. 

Now, the canner that feels that this must be done, that will 
do it or have it done, is prepared to put up a clean pack; not 
only that, but he will put up a fancy tomato. For a canner that 
is particular in respect to cleanliness will want a clean can and 
sweet, sound tomatoes to go into the can, and will see to it 
that the contents of the can are kept clean till sealed. Clean- 
liness is a prerequisite to a fancy pack. 

Before many years, the pure food laws and regulations will 
or may require that canned goods be submitted to government 
chemists for microscopical and chemical examinations for deter- 
mining whether the products were clean and sound before can- 
ning, and whether the can was clean before the products were 
put in it. Prof. Duckwall tells, in THE CANNER, that such exam- 
inations will show anywhere from two to ten million bacteria 
per cubic centimeter, or from sixty to three hundred millions 
per ounce. Of course, dead bacteria—the live ones will swell 
the can, and the canner hears from them again. 

What constitutes a fancy tomato? Standards adopted by 
some canners’ associations require that the can shall weigh at 
least 38 ounces gross weight, and contain not less than 20 ounces 
of hand packed whole red ripe tomatoes. Thirty-eight ounces of 
gross weight is had easily, but 20 ounces of whole tomatoes is 
not so easy. That the jobber may require that 20 ounces of 
whole tomatoes shall roll out of the can is giving him much the 
best of it. I have seen contracts written, covering the sale of 
fancy tomatoes, specifying ‘‘well handled, nearly whole as pos- 
sible, red ripe tomatoes,’’ which seems to me to be a very good 
specification for fancy tomatoes, inasmuch as it enables the 
packer, in many instances, to use red ripe tomatoes not en- 
tirely perfect with respect to size, and also enables a solid pack. 
If the state of Missouri should adopt standards at this meeting, 
or at some future meeting, the standard adopted on fancy to- 
matoes should be well considered. 

As to packing. On days when we may expect a run of fine 
tomatoes, well ripened, of good color, we put up the better 
grade—the fancies. We assort the tomatoes as they move over 
a slanting table towards the scalder, picking out the undesirable 
ones. The perfect tomatoes pass through the scalder to the 
peelers. The peelers should use a smaller pail or pans so the 
peeled tomatoes may not be bulked too heavy. The peeled 
tomatoes are again inspected by those filling the cans, trim- 
ming out any unripe spots. The cans are filled by hand with 
whole tomatoes and large pieces—no juice. The filled cans pass 
through the exhaust, are immediately capped and sealed. On 
days when the receipt of tomatoes is not of good quality, not 
red ripe, we do not attempt to pack fancy. 

Labeling. If buyer’s labels are not used, a packer of fancy 
tomatoes should be careful to have an attractive label, in order 
to discriminate such pack from ordinary standards. 

Buyer’s Labels. It is well known that, in recent years, it has 
been the practice more and more for jobbers to have goods put 
up under their own label, such goods being quality goods, and 
it has been fancy that buyers have purchased. Fancy tomatoes 
have and are holding a place in this list, and jobbers are and 
will be desirous of securing fancy packs for their own brand for 
time to come. 

Value to the Jobber. I can not help but feel that fancy packs 
of tomatoes are worth more than a monetary consideration to a 
jobber, as it maintains, to a certain extent, his reputation on 
his high grade label, which brand he also places on other lines 
of canned foods; such label, however, many times assists the 
packer in marketing his goods, and we believe they go hand in 
hand. We rather encourage than discourage the buyer’s labels. 
We do not fear that we need have cause to worry about being 
able to secure a fair price for fancy goods. 

If the jobber finds our goods the proper quality for his label, 
he will come back again. Dependable quality he must have, and 
a cent or two cut price by some stranger canner to him will be 
no inducement to leave us. We have had a good demand for 
fancies and believe it will increase, I believe this demand comes 
from the housewife, the judge of the canned tomato when 
opened up in the kitchen. 

Next on the program came an impromptu talk by Mr. 
W. D. Massey, of Springfield, Mo., on the subject of ‘‘Ship- 
ping Goods.’’ It was a splendid practical talk on a feature 
of the business frequently handled by canners in an ex- 
ceedingly careless manner, resulting in annoyance to job- 
ber, canner and broker, and frequent rejections of shipment 
and holding up of payment. 

One point was the acceptance of bills of lading from 
railroad companies bearing the stamp, ‘‘Shippers’ Load and 
Count,’’ a device used by railroad companies for the pur- 
pose of avoiding responsibility for shortage, except in cases 
where shipper can absolutely prove negligence on the part 
of the railroad company or robbery of car while in transit. 
This seductive little stamp throws the entire responsibility 
on the shipper, and as the law requires a railroad company 
to check shipments in and out when called upon to do so, 
Mr. Massey pointed out the folly of accepting any bill of 


lading which did not read clean and straight. 


Numerous other points of relatively minor importang 
were pretty thoroughly gone over, and we think Misa 
eanners will reap considerable benefit by following the advig 
given. 

Question Box. 

Quite a number of subjects were brought up, chief ¢ 
which were as follows: 

Question—An anonymous inquiry was made in regard ty 
machinery for canning hominy and instruments for testing 
lye in connection therewith. 

It was decided, after a very short discussion, that this 
was not a proper subject to be considered by the assogig. 
tion and the party was referred to the machinery and x 
ply men, who wilt doubtless be pleased to take care of his 
requirements. 

Question—lIs it right for canners to bill out cars of goods 
shippers’ load and count with sight draft attached to jj 
of lading without making the car subject to inspection 
arrival at destination? 

This matter was disposed of by referring the questione 
to the advice previously given by Mr. W. D. Massey. 

Question— What is to be the position taken by this agg. 
ciation as to prospective national legislation regarding ng 
weights, dating, standards, etc.? 

The National Association should be officially informed of 
our attitude. 

This question brought up a discussion which lasted oye 
one hour, during which a variety of opinions were brought 
out and the matter will go on the minutes of the associa. 
tion in the form of a resolution, but it was decided by the 
officers that it would not be wise at this time to publish 
this, and it is therefore withheld at their request. Th 
resolution will be forwarded to the executive committe 
of the National Association as confidential. 


WEDNESDAY AFTERNOON SESSION. 


Question Box. 

The success of this idea at last year’s convention wa 
so marked that it was thought well to make use of it again 
this year, and the remainder of this session was not sufi. 
cient to take up all the questions submitted. 

Question—Where does rust begin on cans containing ap 
ples—outside or inside? 

There was quite a lengthy discussion on this question, 
but the consensus of opinion was that it was on the out 
side, and accounted for by the method of handling. Om 
canner explained that after receiving numerous complaints 
as to the rusting of cans he hit upon the plan of usiy 
vaseline in his process water and that since he has don 
this he has had no trouble whatever from that cause. 

Secretary Moore stated that he had come to the conch 
sion that in his case trouble of this nature was due to th 
fact that they formerly dipped their cans in hot water i 
a somewhat primitive fashion and that in doing so acid 
from the apples gradually accumulated in the water t 
such an extent as to affect the coating of the tinplate 
His opinion was borne out by the fact that after adoptix 
a better method of dipping or filling the cans the troubk 
entirely disappeared. 

Question— What, if any, is the advantage of steam pres 
sure cooking over the open bath process? 

After discussion it was generally accepted that the onl 
advantage is the gain in point of time and fuel. 

Question—Is it possible to put up a pack of goods sat 
isfactorily without exhausting? 

After some discussion by parties who had tried both 
methods it was the consensus of opinion that while th 
goods can be packed without exhausting, it is much be 
ter to submit them to this process, as it saves considerable 
trouble in regard to the drawing in of the ends of the can & 

Next came a very interesting and instructive paper by 
Mr. 8. C. Chamberlain, of Pierce City, Mo., on the sub 
ject of: 








MICHIGAN 
BEANS 


ANY QUANTITY - - 
ASK FOR OUR QUOTATIONS 
We operate the largest line of Elevators in the best Bean section of Michigan 


SAGINAW MILLING CO. - 


ANY TIME 


Saginaw, Mich. 
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Try a Car of Our 


Made-Up Boxes 


You'll get a good box at the right 
price—and promptly 














All kinds— 
No.1, No.2, No.2:, No.3, No.10 








Catsup Cases and other glassware 
boxes complete with corrugated 
paper fillers. 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - 


Kentucky 
































FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OF FIVE, 204 Dearborn St. 









































































SEEDS 


ANNERS who appreciate the value 
of RELIABLE SEEDS grown from 
carefully guarded seed stocks under 
supervision of experienced cultivators 
we are endeavoring to interest. 





We are growers of 


PEAS, BEANS, 
SWEET CORN, 
TOMATO 


and: all other Seeds for Canners 








The W. W. BARNARD CO. 
SEED GROWERS 
108-110 W. Kinzie St., Chicago 































DELIVERY 
QUALITY 


Sell Your. ‘Products With 


ATTRACTIVE LABELS| 


New Ilideas and \ 
Original Designs 


fjrPOSTERS, | 
HANGERS | 
SHOW CARDS | 
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‘*Canning Factory Sanitation.’’ 


Sanitation is a problem that is of vital interest to every per- 
son and business concern in the world. People are demanding 
that they have sanitary streets, sanitary homes in which to 
live, and also that which is of greatest importance to them and 
which altfects us as canners, sanitary food. 

Sanitary conditions about our canning factories comprise one 
of the most important features of our business. If we prepare 
food for the public to consume, let us have our factories so that 
the public will know that every condition is sanitary and not a 
germ breeder. 

It is very hard to describe what sanitary conditions should 
be for all classes and sizes of canning factories, further than to 
say they should all be very clean; and so I think it best that in 
order to get my ideas of canning factory sanitation before you, 
to give a concrete example of a tomato cannery that will be 
sanitary and which has a capacity of 25,000 cans per day. I 
would have the factory workrooms well lighted, ceilings high, 
floors of cement and sioping well so that they could be easily 
cleaned by the use of plenty of water. All machinery should be 
cleaned with live steam—steam can be very easily handled for 
cleaning by using the flexible metallic hose. All tables, buckets, 
machines and scalding tanks should be cleaned at the noon 
hour, as well as at night, or the close of the day’s work. The 
washings should be carried off through underground conduits, 
or open cement gutters; the open gutters are better, as there 
is no trouble caused by clogging, as is the case in the under- 
ground ducts. These ducts can be turned into the city sewer 
by the proper arrangement; but the most of our tomato fac- 
tories do not have access to this privilege, so we have to make 
preparations to care for the waste and refuse by arrangements 
as follows: Have two pits; No. 1 for the liquid, No. 2 for the 
solids. I would have them about 6 feet apart, arranged so that 
the liquid would flow into No. 1, but a screen would collect all 
of the solids so they could be raked into pit No. 2. No. 
should be deep enough, from six to twelve feet, so the liquid 
would seep off through the open ground; it should be about six 
feet in diameter. Every day unslacked lime must be thrown 
into liquid, one-half to one bushel, according to the amount of 
liquid in the pit. Pit No. 2 should be six feet square, six feet 
deep and walled up. In the bottom of this pit put in some 
six inches of loose stfaw; over this pour one-half gallon or so 
of crude petroleum—this petroleum will cost about $1.00 per 
barrel. Now, each day gather all the refuse solids into pit No. 
2 after you are through cleaning, and pour a little more petro- 
leum over this; then set it on fire. This will do all that we or 
anyone can do and will keep our factories free from the odor 
and germs of decaying matter, that is, if we do our work well. 

The public have always been pointing the hand of ridicule at 
our careless, slovenly laborers in our factories, so when our help 
comes to go to work, we must have them report to the foreman 
over each department, who must impress the importance of san- 
itation on his workmen, and see to it that they are in proper 
readiness for their work. It does not look well for the fireman 
who shovels the coal under the boiler to look as though he had 


just crawled through the smokestack; and I sometimes think 
that his blatk has a more appetizing look than that of some 
women who report to prepare tomatoes for the can. We pos- 


sibly should not have a lady to manicure our tomato peelers’ 
hands, but they must go to the wash room and use plenty of 
soap and hot water and a clean towel before our foreman would 
permit them to commence their work. See to it that this wash- 
ing of hands is attended to every time the laborer reports for 
work, even though they have only just left the work room for 
a moment, as only by the strictest rules can we be able to get 
results. We also want the employees to come to their work 
with as neat and tidy appearance as possible. 

Further, when we receive the tomatoes they must be care- 
fully washed. We do this by passing them through a tank of 
water, keeping them moving all the time and the water being 
changed continually, and we find the work to be well done. 
After they have been scalded we get them into the can with 
all possible haste, allowing’*no delays whatsoever, even though 
the lot be small. We find that by not getting our product in 
the can and properly sterilized in a short time after commencing 
it causes one of the most unhealthful or unsanitary features of 
our whole work; even though our goods do not swell, we have 
allowed the germs to accumulate on them, and these germs are 
ih our goods even though they are killed, and are easily found 
hy a microscopical test. _The cans should be thoroughly cleaned 
or sterilized. 

The housewife, in putting up her canned goods, washes the 
cans carefully with soap and hot water, then rimses well with 
clear, scalding water. Now, in order to get her to buy our 
product, which we claim we can pack and sell to her cheaper 
than she can put it up, we must be as careful to get our cars 
clean and have our goods in a perfectly sanitary condition. The 
reason the public does not consume more of our canned goods 
is on account of the reputed unsanitary condition under which 
our factories are managed. So it is up to us, as parties who are 
most interested in this question, from a financial standpoint as 
well as from the standpoint of our health, to make our: fac- 
tories such that the criticism of unsanitation cannot be heaped 
upon them. y 


MONDAY MORNING SESSION. 
Question Box. 


Question—Does freezing impair the flavor of canned to- 
matoes? 
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It does not interfere with the flavor, but seriously dotg. 
riorates the quality by breaking down the juice cells, 1 
sulting in sloppy goods. It also rusts the cans and go jp. 
terferes with the appearance and marketable value. 

Question—What chemical changes could or would take 
place to cause the oxidization of the inside of a can withoyt 
the admission of oxygen? 

This was a poser, a8 no one present seemed to be of 
sufficiently scientific turn of mind to give any explanation, 
THE CANNER will take pleasure in referring this matter ty 
Professor Duckwall, of the National Canners’ Laborato 
and will endeavor to secure an answer to this question 
for publication in our issue of February 2. 

Question—Is it best for the canner to place his produe 
in the hands of more than one broker to sell? 

There was no difference of opinion in regard to this 
subject, it being considered very bad policy, as liable to 
give a buyer the impression that the market contained 
great many more goods than really existed from the fagt 
that he might be offered the same identical parcel by three 
or four different brokers. 

Question—Is it permissible to sell country sorghum under 
a label reading ‘‘Cane Syrup’’? 

This matter was referred to Dr. Cutler, the Missouri state 
dairy and food commissioner, and the doctor unhesitatingly 
decided in the negative. 

At the conclusion of Mr. Chamberlain’s address the con. 
vention adjourned until 9:30 Thursday morning. 

Question—What is the best and most economical way of 
protecting tomato plants from frost? 

This can- be accomplished by spreading cheese cloth over 
the plant bed at a height of about one foot above the top 
of the plant. Another way is by the use of straw or hay, 
which is lightly thrown on top of the plants. 

This practically ended the question box feature, the next 
item on the program being the talk by Mr. John Case, of 
Marshfield, Mo., on the subject of ‘‘Employes.’’ In the 
course of his remarks Mr. Case laid stress upon the faet 
that cheap labor is expensive; people should be given rea. 
sonable wages. Children are not to be used to advantage 
where you can get men and women. A rather novel idea 
was suggested by Mr. Case, who stated that his company 
occasionally, during the season, took opportunity as it arose 
to invite their entire working force to attend a theater 
party. He claims that this has been found to be a splendid 
investment, tending to make the help appreciate and think 
more of their employer. He also advocated the immediate 
release of any hand who became dissatisfied either with pay 
or working conditions, his idea being that such an indi- 
vidual can possibly do any good work. 

Dr. Cutler Addresses Meeting. 

At this point Dr. Cutler, state dairy and food commis- 
sioner, was called upon to talk before the meeting and in 
the course of his remarks gave the canners much good ad- 
vice. We are, however, extremely sorry to find that the 
doctor is still possessed of the time-worn, antiquated and 
exploded idea that the packers of vegetables in hermet- 
ically sealed containers make use of chemical preservatives, 
We would respectfully suggest that the doctor consult au 
thorities (outside of the canning industry) on this subject. 
If some one had teld us that such a statement had been 
made we should -have seriously doubted it, probably con- 
cluding that the doctor had been misquoted. We under- 
stand him to say.that sulphide of ammonia had been found 
in canned tomatoes sold to the Masonie Orphanage at St. 
Louis, and that a number of people had been made sick 
from partaking of said tomatoes. It seems that this is 
something in the nature of a chemical preservative, but it 
is perfectly safe to say that you would have to hunt very 
hard for a tomato canner who ever knew this before. It 
would take pretty strong evidence of, the fact that the to- 
matoes had not been tampered with after the cans were 
originally filled to convince us that such an article was 
placed in the can knowingly or unknowingly by the canner. 

The doctor also advocated the use by packers: of a posi- 
tive identification mark on every can of goods turned out. 
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SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
Rate of insurance, 42 cents. 


325 North Clark Street, 
CHICAGO, ILL. 


Our Warehouse Receipts are Accepted by All Bankers. 
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STOKES’ 


BONNY BEST EARLY TOMATO 


Is the finest strain of scarlet tomato 


on the face of 


the earth 


It is a thoroughbred in every way. Just what 
Canners want in Color, Size, Cropping Quality, 
Solidity without Core. Just right at every point. 
Experiment stations of Ohio, Pennsylvania and 
Long Island have given it endorsement. 


Other Tomato Seed for Canners 
Stone, Matchless, Success, Paragon. 


Write for prices, stating quantities you require 


STOKES’ SEED STORE, *pyitAicpaia 
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twigs or foreign matter. 


Haller’s 


Improved 


Fruit Washer 














This machine will wash and cleanse Strawberries, Blackberries, Dewberries, Blueberries, Cranberries, or 
any small tender fruit. We make them, and will guarantee to wash dead ripe or even over ripe fruit without 
waste or injury to same. It thoroughly cleanses and extracts all sand and grit, and eliminates all brush, 


THE JOSEPH F. HALLER CO., sHerivanvicce p. o. PITTSBURG, PA. 


Also manufacturers of bottle and can filling machinery for liquid and semi-liquid products 























HAWKINS UNIVERSAL EXHAUSTER 
View showing top removed 
The Best Continuous Automatic Exhauster. Furnished 
Any Size and Any Capacity Desired 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 
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JONES’ 


CAN WASHER 
AND STERILIZER 


Many large canners are wash- 


all their cans—and all 


canners should do so. 


For further particulars, address 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., Agents 


CHICAGO, ILL. 











DO YOU WANT 


anything at all needed by canners, picklers or preservers? 
want or for sale ad. will bring quick results. 


to buy or sell used canning 
machinery, engage a processor 
or salesman, buy or sell seed, or 
If you do,a CANNER 
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This he justly claimed would work to the advantage of the 
packers, as in case of any question coming up he (the 
packer) would be able to identify his goods beyond doubt 
and so secure protection against mistakes (willful or other- 
wise) on the part of people handling goods after they left 
the factory. 

Report of Resolutions Committee. 


Resolved, That this Association appropriate from funds in 
the treasury, the sum of $55.90, and turn the same over to the 
president and secretary as a refund of half their expenses for 
attending a meeting of the National and State Association 
officers at Cleveland, Ohio, December 6, 1910. 

The remaining half of these expenses has already been paid 
by the National Association, in accordance with agreement. 
Carried unanimously. 

Moved and seconded that the committee on arrangements for 
the next convention be instructed to set in the program the time 
for a strictly executive session of this Association. 

Resolved, That the 1912 convention of this Association be held 
in Kansas city, Mo. Carried unanimously. 

Resolved, That Messrs. S. G. Chamberlain, of Pierce City, 
Mo., and J. P. Harris, of Prairie Grove, Ark., be appointed 
Official delegates to represent and care for the interests of this 
Association at the National Convention to be held in Milwaukee, 
Wis., in February next. 

Resolved, That the thanks of this convention be, and hereby 
are, extended to the American Can Co., the Continental Can 
Co., Goodlett & Bolles, and the Meinrath Brokerage Co., for the 
magnificent and thoroughly enjoyable entertainment furnished 
us during this convention. 

Resolved, That the thanks of this Association be, and hereby 
are, extended to Mr. W. D. Massey for his earnest and untiring 
efforts in making the arrangements necessary for the holding 
of this very successful convention, 

Resolved, That the thanks of this Association be and hereby 
are extended to the management of the Colonial Hotel for the 
efficient and satisfactory manner in which the convention ar- 
rangements have been carried out on their part. . 

The next feature was an able and thoroughly practical 
paper by Mr. F. A. Taiclet, of Neosho, Mo., on the subject of 


**Ketchup.’’ 


The primary essential in the manufacture of tomato ketchup 
is the reduction of tomatoes into pulp, which is removing the 
inferior parts, such as the cores, stems, seeds and skins. 

This may be accomplished by first steaming the tomatoes in a 
tank or regular scalder until the skins crack, or a little more 
than they might be scalded for peeling for canning purposes. 

The tomatoes are then run through a pulping machine, where 
the pulp is separated from the seeds, skins, etc. 

Waste promptly removed from the peeling tables may also be 
treated in the same manner, although this pulp is not inclined 
to retain that beautiful, clear, bright, geletinous appearance 
and delicious flavor contained in the whole ketchup, 

This pulp can be conveyed direct to the finishing kettles and 
finished outright, or it may be conveyed into settling tanks, 
where the juice can be separated from the solids, by allowing 
the pulp to stand in these tanks for, say 30 minutes, the clear 
juice will settle at the bottom of the tank and the solid pulp 
will come to the top, the juice can then be drained out by 
means of a faucet in the bottom of the tank. 

After draining, the steam may be turned on a closed copper 
coil, which is fitted in the tank, and the pulp is cooked until it 
grains, when it is then drawn into either cans or barrels, the 
most convenient can being a five-gallon can. 

Uncharred whisky barrels are the best barrels to use, but 
these cannot always be secured, therefore it should be consid- 
ered practical to remove the head from every barrel and give 
them a genuine good brushing with a wire brush, thus removing 
all traces of charr. The head being replaced, the barrel should 
then be brought immediately to the wash room, where plenty 
of water and steam should be available. The barrel is then 
filled one-half to two-thirds full of water, then a steam jet is 
inserted into the bung hole, the steam turned on and the con- 
tents of the barrel left to boil until the barrel is thoroughly 
sterilized. 

After being filled, the barrels should be placed in a cool and 
shady place. 

One hundred gallons of pulp from the machine is supposed to 
reduce to about 60 gallone of finished pulp, and this pulp makes 
from 45 to 50 gallons of the finished ketchup. 

By all means the best system of conveying the pulp is the 


gravity system; parties installing a ketchup outfit should pe 
very careful about this item, because it becomes a very annoy. 
ing problem to have to dish the pulp from place to place through 
the course of processing. 

Having explained about the pulp, I will not return to the 
ketchup. 

The cooking proper of ketchu" > usually accomplished jp 
copper-jacketed or porcelain ° ke tles; enamel lined tanks 
—— with the same or nic’ sate” ils are also fast gaining 

avor. : 

The pulp being pia *Juac., the steam is turned on, 
the next thing in order being the spicing. 

The spices most commonly used are cloves, alspice, cinnamon, 
cayenne pepper, mustard, ginger, celery, cociander, cardamon, 
white pepper, paprika, mace or any other s,ice that will pro- 
duce an acceptable flavor. 

If whole spices are used, it is well to put the spices in thin 
muslin bags; here judgment should be exercised as to the dif- 
ferent kinds of spices used, and a separate bag used for each 
kind. as there is considerable variation in the time which it 
requires to produce the best results; for example, if you use 
ginger and cinnamon, it requires a great deal longer to get the 
flavor from ginger than from the cinnamon. 

The cloth bags mentioned before may be weighted down with 
a stone or other weight being put in the bag, then, in turn, it 
can be suspended by some means outside of the kettle, thus 
leaving it suspended in the midst of the pulp and giving the 
contents the full benefit of the boiling. i 

Good results are obtained by soaking the spices in vinegar 
for some time prior to placing them in the kettle, as this softens 
them and therefore shortens the time required to procure their 
flavor. 

Onions and garlic are also employed by some ketchup makers; 
in the use of these also. the processor must use his judgment in 
order to secure the best results; they should be peeled and 
chopped very fine, and the sooner you get them in the ketchup 
the better, as at each different stage of the cooking, a different 
taste may be expected; the longer you cook them, the milder 
will be the flavor. ; 

Regarding the ketchup formula, you can scarcely pick up a 
cook book that does not contain from one to several of them, 
The one most commonly used by us, and one which is more or 
less. in general use by ketchup manufacturers, with possible 
modifications of the spicing, is as follows: 

Take 80 gallons pulp, 15 pounds chopped onions, 8 pounds salt, 
15 pounds sugar, 2 ounces cayenne pepper, 1 pound alspice, 4 
pound mustard, % pound ground ginger, % pound cloves, 
— corintje cinnamon, and vinegar to give it the desired 
acidity. 

After being reduced to the proper consistency and flavored to 
the desired taste, it is drawn from the kettle and passed through 
the finishing machine, and from this machine to the barrels, 
cans, jugs, bottles, or whatever it is supposed to be put up in, 

Sometimes it is sold and delivered to the jobbers in barrels, 
where they, in turn, bottle it, put it up in jugs, or in other 
packages that may suit their fancy. . 

Sometimes it is put up in gallon jugs at the factories and sold 
in crates, usually containing six one-gallon jugs to the crate, 
This usually finds its way to the larger restaurants and hotels, 

The most common package, however, is the bottle. This 
usually comes in a size that can be readily consumed, and ata 
price within reach of almost any one having a desire for it. 
The great bulk of bottle ketchup sells at retail for 10 cents 
per bottle, containing 10, 12, and even 14 ounces, while Mr, 
Heinze’s 10-ounce bottle is never expected to be purchased for 
less than 25 cents. We will concede that he is a little more 
particular in the selection of his raw product, that he exercises 
extreme caution in regard to cleanliness in his kitchen, and 
that his printer’s bill must be enormous; but I have been a 
retailer and know that this dealer does not get any more than 
he deserves for the handling of this line, consequently have 
fair reason to believe that a goodly portion of the difference 
finds an accumulation in his coffer. 

Telegrams of regret at their inability to be present were 
received from National Secretary Gorrell and Mr. J. C. 
Warvel, who had been expected to address the convention 
on the subjects of national organization and publicity, re- 
spectively. 

In explanation of their absence it may be said that both 
these gentlemen have been so hard worked during the iast 
month or two that they were genuinely incapacitated in a 


physical sense. 
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THE HOUSE OF IDEAS The House for 


Our New Factory the CANNED GOODS Labels 
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FIRE INSURANCE at “=~ 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 











ASSETS. Surplus, distributed to credit of subscrib- 
Accounts receivable: Un- ers’ accounts brought down............$ 111,655.49 
paid premium deposits. ...$ 13,330.42 Reserve SRM (GORGES 6055's 5s so chiniceel «es 25,610.00 
Seer ee rete 219,901.83 $ 233,232.25 Surplus reserve ...... pt eees oe 13,158.56 
fae taes Net contingent subscribers’ liability on 
{ policies im fonee: ssa. Hb SIG 10,617,320.11 
LIABILITIES. Viomnseligt olsen 
Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons........ 2,551.63 Desterber, IGEG.. occ ys 0b 0 eee aiarve $10,767,744.16 
Unadjusted fire losses (es- ener 
TUGREED  scie wo:t00:0,016: 05000 2,000.00 Net losses, January 1st to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (incl.), adjusted and paid........$ 27,213.32 
Surplus reserve ........... 13,158.56 Interest earnings, January Ist to Decem- 
Surplus, distributed to eredit eae ae ig athena olommmnnrapablare 4,234.88 
of subscribers’ accounts... 111,655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910..........:.... 112,841.27 


We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 31st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 
By (signed) JoHN McLAREN, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 


For information send to Frank Van Camp, Chairman, George G. Bailey, Treasurer, 
Lansine B. WaRNER, Atty. and Mgr., Indianapolis, Ind. Rome, N. Y. 
5 Wabash Avenue, William R. Roach, L. A. Sears, 
Chicago, IIl. Hart, Mich. Chillicothe, Ohio. 


T. Herbert Shriver, Westminster, Md. 
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The next in order was a talk by Mr. George Shaw, of 


THE CANNER, who confined his. remarks to the subject of 


publicity and a resume of the work already done by the 
publicity board of the National Association. Modesty pro- 
hibits us from going into further details on this matter, 
but we sincerely trust that some of the remarks have fallen 
upon other than stony ground and will bear fruit in good 
season. 
Election of Officers. 

gentlemen were unanimously elected for 
President, R. B. Gillette, Marionville, 
P. Harrington, Dearborn, Mo.; sec- 
retary-treasurer, L. I. Moore, Oregon, Mo.; directors, John 
Case, Marshfield, Mo.; Henry ’Sehnell, Glasgow, Mo. 


Railroad Committee. 

R. E. Goodlett, Kansas City, F. T. Shepard, Kansas City, 
and L. I. Moore, Oregon, Mo. 

Committee on Arrangements for 1912 Convention. 

Messrs. R. E. Goodlett and F. T. Shepard, of Kansas City, 
and W. D. Massey, of Springfield, Mo. 

A legislative committee should have been appointed, but 
on motion duly seconded said appointment was left in the 
hands of the board of directors. 

At this point the convention adjourned sine die. 


Those in Attendance, Canners. 


The following 
the ensuing year: 
Mo.; vice-president, W. 


Missouri. 
Springfield—T. W. Wade, G. A. Atwood, T. C. Love, Thos. W. 
Bowen, B. F. Vaughan, H. D. Kelley, J. R. Haldeman, L. C. 


Chamberlain, P. Lovelace. 

Worthfield—J. W. Greer, Geo. W. Clift, F. A. Biggers, A. C. 
Reptogle, A. Meyer, J. P. McNabb, H. L. Dalrymple, F. M. 
Thompson. 

Marionville—R. B. Gillette, A. L. Reich, W. F. Selvey, S. D. 
Cannady, J. W. Rowe. 

Seymour—S. E. Trimble, C. W. Sheldon, 8S. H. Johnstone, H. 
Johnstone, A. Shaver, Jas. McMahan. 

Pierce City—O. F. Helwig, S. G. Chamberlain, Jos. Geiske, 
Cc. W. Haines, R. C. Kierley. 

Rogersville—S. H. Wilson, J. D. McDowell. 

Oregon—L. I. Moore, W. L. Moore. 

Conway—Frank W arden F,. S. Marlin, L. B. Williams. 

Nina—W. A. Wasson, F. M. Wasson, W. E. Kellner, Albert 
Porter. 

Mountain Grove—John W. Key. 

Fordiand—D. W. Johnson, M. D. Reed. 

Bois d’Arc—J. H. Duncan, F. W. Duncan. 

Straffon—G. W. Hoaglin, H. C. Mise. 

Fair Grove—G. L. Huff 

Nichols—G. I. Tippin. 

Niaugua—G. W. Dodson. 

Billings—J. B. Berghaus. 

Duncan—J. M. Van Hooser. 

Odessa—H. A. Brown. 

Norborne—S. T. Brown. 

Glasgow—Hy. Schnell. 

Richmond—Roland Williams. 

Crane—E. T. Peters. 

Doniphan—W. A. Ellis. 

School—L. D. Gold. 

Dearborn—W. P. Harrington. 

Neosha—F. A. Taiclet. 

Cassville—R, C. King. 

Elsa— —— Dougherty. 

Oklahoma. 

Crescent—J. J. Peak. 

Oklahoma City—W. H. Hampton. 

Arkansas. 

Prairie Grove—J. P. Harris. 

Berryville—Emmett Leach, R. Leach. 

Fayetteville—C. W. Appleby. 


Others in Attendance. 


Kansas City, Mo.; Moore, M. S., Kansas City, 
D., Springfield, Mo.; Brown, Thos. M., Spring- 
Price, J. L., St. Joseph, Mo.; Billenger, M. W., 
Warner, W. D., Kansas City, Mo.; Quay, W. F., 
Steele, S. J., Chicago, Ill.; Assman, F. S., 
Temple, E. H., Chicago, Ill.; Payne, C. F., 


Shepard, F. T., 
Mo.; Massey, W. 
field, Mo.; 
Wichita, Kans.; 
Oklahoma City, Okla. ; 
Jr., Chicago, II1.; 
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Lunt, W. C., Kansas City, Mo.; Laas, R, y 

Fraser, H. A., St. Louis, Mo.; Simmons. 
Weis, Albert, Baltimore, Ma. ; Nettle. 
ship, E. L., Fayetteville, Ark.; Ross, W. C., Milwaukee, Wis 
Mc ‘iernan, 8. J., 4 Creek, ’N, Y.; Oechsli, W. D., Oklahoma 
City, Okla. ; Munger, E. D., Springfieid, Mo.; Day, Oscar T., In- 
dianapolis, Ind. 


Kansas City, Mo.; 
Kansas City, Mo.; 
J. W., Indianapolis, Ind.; 


THE BUSINESS SITUATION AND OUTLOOK As 
VIEWED BY C.S. TRENCH & CO.,NEW YORK. 

C. S. Trench & Co., New York, in their market re. 
port dated January 17, discuss conditions as follows: 

“The first two weeks of the New Year find no 
change in the general dulness in business that marked 
the closing weeks of 1910. The reopening of mills 
from the usual year end closing have been slower than 
usual, and the latest report of idle cars shows a heavy 
increase, the idle cars standing at 106,924, the largest 
amount in over five months, as against some 7,000 late 
October, when the present reaction in business first 
began to make itself felt. 

“In many respects there is a decided improvement 
as compared with two months ago. Consumers and 
jobbers have been steadily reducing their surplus 
stocks, and the reduced output by the iron and steel 
trade in particular has put this interest in a sound posi- 
tion. The cost of living is falling of its own weight, 
and producers and distributors have much sounder 
views of the law of supply and demand than they had 
a few months ago, and are realizing that demand means 
not only what one wants to buy or even needs, but 
what one has the money to buy. The next logical step 
is a decline in the cost of labor, and this must come, 
and in our mind is the crux of the IQII situation. 

“In financial circles there is an improved feeling, 
for which more abundant funds and easier money may 
be responsible. If so, it is not a favorable sign, as this 
may proceed from stagnant trade. We are rather in- 
clined to believe it rests on the sounder foundation, that 
it is an anticipation that we are at the lowest swing of 
the pendulum as regards business, and that the change 
in the other direction can now be expected at any time. 

“We believe business does not share Wall Street 
fears in regard to the coming Supreme Court decisions 
in the Standard Oil and Sugar Trust cases, in fact we 
believe these decisions will remove a great deal of the 
present uncertainty which is mental rather than phys- 
ical, and these decisions may prove to be the beginning 
of a general improvement in the trade of this country, 
which it must be remembered is on as sound a basis as 
at any time, and that the past few months have only 
been the correction of overproduction, which process 
we are inclined to think has been almost accomplished.” 


J. C. Maslin and Mr. Kistler, of the Kistler-Mudge 
Company, of Kansas City, were visitors in the Chi- 
cago market this week. 
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PROVISIONS OF THE MANN AND WILSON NET 
WEIGHT BILLS. 


Following is the text of the net weight bill intro- 
duced in Congress by Representative Mann, of Illinois, 


and now pending : ; 
Be it enacted by the Senate and House of Representatives 
of the United States of America in Congress assembled, That 
section eight of an act entitled ‘‘An act for preventing the 
manufacture, sale, or transportation of adulterated or mis- 
pranded or poisonous or deleterious foods, drugs, medicines, 
liquors, and for regulating traffic therein, and for other 


© 1 
purposes,” approved June thirtieth, nineteen hundred and 
six, be, and the same is hereby, amended by striking out the 


words ‘‘Third. If in package form, and the contents are 
stated in terms of weight or measure, they are not plainly and 
eorrectly stated on the outside of the package,’’ and inserting 
in lieu thereof the following: 

‘‘Third. If in package form, the net quantity of the con- 
tents be not plainly and conspicuously marked on the outside 
of the package in terms of weight, measure, or numerical 
count. Provided, however, that reasonable variations shall 
be permitted and that tolerances shall be established by rules 
and regulations made in accordance with the provisions of 
this act.’’ 

See. 2. That this act shall take effect and be in force from 
and after its passage. Provided, however, that no penalty of 
fine, imprisonment, or confiscation shall be enforced for any 
violation of its provisions as to products prepared prior to 
eighteen months after its passage. 

The Wilson Bill. 

The bill introduced by Congressman Wilson, H. R. 
27275, now before the Committee on Interstate and 
Foreign Commerce, reads as follows: 

Be it enacted by the Senate and House of Representatives 
of the United States of America in Congress assembled, That 
it shall be unlawful for any person, either for himself or as 
the servant or agent of any other person, or of any partner- 
ship, association, or corporation, to make, manufacture, sell, 
or offer for sale in the United States or any territory thereof, 
or in the District of Columbia, any article to be used as a 
container of food for consumption, whether liquid, solid, or 
otherwise, unless there is plainly, clearly, and distinctly marked, 
stamped, printed, or branded in a substantial form or manner 
so as to withstand ordinary wear and tear and not be affected 
by the elements, and in a conspicuous place on the outside, 
but not on the bottom thereof, in clear and distinct English 
words and figures, the net capacity thereof, by weight or 
measure, according to the United States standard of uniform 
weights and measures. Provided, that nothing herein con- 
tained shall apply to the manufacture or making of containers 
for export to any foreign country and which are made ac- 
cording to specifications or directions of the foreign purchaser. 

See. 2. That it shall be unlawful for any person, either 
for himself or as a servant or agent of any other person, or 
of any partnership, association, or corporation, to put up in 
package form, or to pack or fill any container with any food 
for consumption, whether liquid, solid, or otherwise, for the 
purpose of being sold to the consumer in that form cr in such 
container, or to sell or offer for sale any food in such package 
form or in any such container in the United States or any 
territory thereof, or in the District of Columbia, unless the 
net quantity of the contents in weight, measure, or numerical 
count shall be conspicuously and plainly, clearly and dis- 
tinctly marked, stamped, printed, or branded on the principal 
label, or on the face thereof, by such person so putting up, 
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filling, or packing, in clear and distinct English words and 
figures in size uniform with that used to name. the brand or 
producer, and unless such marking, stamping, printing, or 
branding shall be on the top or on the cover of such con- 
tainers as barrels, kegs, pails, boxes, crates, and hampers; 
and in the event that such food container shall not have upon 


it a label or print, then the person so filling or packing any 
container with any food shall plainly, clearly, and distinctly 
mark, stamp, print, or brand the net weight or net measure 
or numerical count of the contents thereof in clear and dis- 
tinct English words and figures three-eighths of an inch in 
height on containers containing not more than one-eighth 
bushel, one gallon, or ten pounds, and one inch in height on 
all other containers; such marking, stamping, printing, or 
branding shall be on the top or on the cover of such containers. 
Provided, that nothing in this act shall apply to the sale of 
food by weight or measure or numerical count and which is 
put up in a container merely for immediate delivery to the 
dealer or consumer, And provided further, that nothing in 
this act shall prevent the putting up, filling, or packing of 
food in containers for export to any foreign country and 
which is put up, filled, or marked or packed according to the 
specifications or directions of the foreign purchaser. 

See. 3. That it shall be unlawful for any person to ship 
or deliver for shipment from any state or territory or the 
District of Columbia or any foreign country to any other 
state or territory or the District of Columbia or to a foreign 
country, or to receive in any state or territory or the District 
of Columbia from any other state or territory or the District 
of Columbia or a foreign country, and having so received to 
deliver or offer to deliver to any other person, for pay or 
otherwise, any original or unbroken package or container 
that is not marked in compliance and according to the pro- 
visions of this act. 

Sec. 4. That any inspector or officer detailed for that pur- 
pose may, at any time, enter and inspect any place where 
containers, whether filled or empty, are kept or sold or offered 
for sale and may examine each and every such container. And 
no person shall hinder, obstruct, or in any way interfere with 
such inspector or officer in the exercise of any right or the 
performance of any duty conferred upon him or the depart- 
ment from which he is detailed by the provisions of this act. 

See. 5. That any person violating any of the provisions 
of this act shall be deemed guilty of a misdemeanor, and 
upon conviction thereof shall be punished by a fine not ex- 
ceeding two hundred dollars or by imprisonment not exceeding 
six months, or by both such fine and imprisonment, in the dis- 
cretion of the court. 

Sec. 6. That the secretary of the treasury, the secretary 
of agriculture, and the secretary of commerce and labor shall 
establish reasonable tolerances from time to time to allow for 
unavoidable variations in filling or packing and for changes 
in the weight or measure of the contents due to natural 
causes, and also shall make uniform rules and regulations for 
carrying out the provisions of this act, including the collection 
and examination of food containers, whether filled or empty, 
for the purpose of ascertaining whether or not this act has 
been complied with or whether or not they have been incor- 
rectly or falsely marked, and also all containers which may 
be submitted for test by an officer of any state, territory, 
or the District of Columbia. 


Sec. 7. That the examination of the net capacity of such 
containers, or the net weight, measure, or numerical count 
of the contents thereof, shall be made by the bureau of 
standards of the department of commerce and labor, or 
under the direction and supervision of such bureau, for the 
purpose of determining from such examination whether such 
container is correctly marked; and if it shall appear from 
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such examination that any such container is inadequately or 
not correctly marked within the meaning of this act the sec- 
retary of commerce and labor shall cause notice thereof to 
be given to the person from whom such container was ob- 
tained, or who made or manufactured such container, or who 
filled or packed such container with food. Any person so 
notified shall be given an opportunity to be heard under such 
rules and regulations as may be prescribed as aforesaid, and 
if it appear that any of the provisions of this act have been 
violated by such person then the secretary of commerce and 
labor shall at once certify the facts to the proper United 
States district attorney, with a copy of the results of such 
examination of such articles duly authenticated by the officer 
making such examination under the oath of such officer. After 
judgment of the court notice shall be given the public by 
publication in such manner as may be prescribed by the 
rules and regulations aforesaid. 

See. 8. That it shall be the duty of each United States 
district attorney to whom the secretary of commerce and labor 
shall report any violation of this act, or to whom any sealer 
of weights and measures, or officer of any legal weights and 
measures, of any state, territory, or the District of Columbia 
shall present satisfactory evidence of any such violation, to 
cause appropriate proceedings to be commenced and prose- 
euted in the proper courts of the United States without delay 
for the enforcement of the penalties as is in such case herein- 
before provided. 

See. 9. That the term ‘‘package’’ or the term ‘‘container’’ 
as used in this act shall include any carton, box, bag, barrel, 
half barrel, keg, drum, bundie, jug, jar, crock, demijohn, 
bottle, crate, basket, hamper, pail, can, parcel, or package. 

See. 10. That the term ‘‘territory’’ as used in this act 
shall include the insular possessions of the United States; the 
word ‘‘person’’ as used in this act shal! be construed to im- 
port both the plural and singular, as the case demands, and 
shall include corporations, companies, societies, and associa- 
tions. When construing and enforcing the provisions of this 
act, the act, omission, or failure of any officer, agent, servant, 
or other person acting for or employed by any corporation, 
company, society, or association within the scope of his em- 
ployment or office shall in every case be also deemed to be the 
act, omission, or failure of such corporation, company, society, 
or association, as well as that of the person. 

See. 11. That no dealer shall be prosecuted under the pro- 
visions of this act when he can establish a guaranty signed by 
the wholesaler, jobber, manufacturer, or other person residing 
in the United States from whom he purchased such article, to 
the effect that the same is not incorrectly marked within the 
meaning of this act, designating it. Said guaranty, to afford 
protection, shall contain the name and address of the person 
or persons making the sale of such article to such dealer, and 
in such case said person or persons shall be amenable to the 
prosecutions, fines, and other penalties which would attach in 
due course to the dealer under the provisions of this act. 

See. 12. That nothing in this act shall apply to the manu 
facture or sale of containers to be used only in the state or 
territory in which they are manufactured and that are not 
shipped outside that state or territory, and that nothing in 
this act shall apply to the filling or packing of food in con- 
tainers or the sale of food in containers in the same state or 
territory in which the food is packed or put up in such con 
tainers and which is not shipped outside that state or 
territory. 

See. 13. That this act shall be in force and effect from and 
after the first day of January, anno Domini, nineteen hundred 
and eleven. 

Sec. 14. That all acts and parts of acts contrary to the 
provisions of this act or inconsistent therewith be, and the 
same are hereby, repealed. 


STATE GROCERS HOLD ANNUAL MEETING. 

More than seventy-five members and guests of the 
New York Wholesale Grocers’ Association attended 
the annual meeting and banquet of the organization 
in the rooms of the Aldine Club in the Fifth Avenye 
building, New York city, on Tuesday, January yp 
There was a general discussion of trade issues at the 
meeting, which preceded the banquet, and an election 
of officers to serve during the ensuing year. The 
election resulted in the unanimous selection of George 
Gennerich, of Gennerich & Von Bremen, New York 
city, as president to succeed himself for a second term, 
Other officers were: E. C. Stewart, of A. B. Stew. 
art & Co., Ithaca, first vice-president; A. J. Welling. 
ton, of Clark, Chapin & Bushnell, New York city, see. 
ond vice-president; W. K. Leach, of J. W. Matthews 
& Co., Newburgh, third vice-president; Howard L, 
Sills, of John S. Sills & Sons, New York city, treas- 
urer; and Nelson Gray, of New York, secretary and 
general manager. Executive committee—F. W. Han- 
nales, of Wilkinson, Gaddis & Co., Newark, N. J.; 
C. T. Wilson, of Granger & Co., Buffalo; Joseph See- 
man, of Seeman Bros., New York; E. Frank Brewster, 
of Brewster, Garden & Co., Rochester; H. S. Rey- 
nolds, of W. T. Reynolds & Co., Poughkeepsie ; Philip 
C. Staib, of Koenig & Schuster, New York; Herman 
Kartlake, New York; T. R. Ward, of Weidman & 
Ward, Albany; G. Thalheimer, of Syracuse; James E. 
Molloy, of Troy, and Charles H. Boyle, of Brook- 
lyn. 

In his annual address Mr. Gennerich preached the 
doctrine of co-operation and loyalty to the interests 
served by the wholesalers. 

At the banquet the speakers talked co-operation, 
Prominent among them were Robert Bursk, president 
of the New Jersey, Pennsylvania & Delaware Whole- 
sale Grocers’ Association; A. M. Wilson, president of 
the New England Wholesale Grocers’ Association; 
A. H. Beckmann, secretary of the National Wholesale 
Grocers’ Association, and Philip Staib, of the local 
association. The last named speaker criticised the 
promoter of a recently incorporated $500,000 retail 
grocery enterprise, J. T. Austin, former secretary of 
the American Specialty Manufacturers’ Association. 

Among the guests at the banquet were W. A. Moran 
and A. C. Freeman, president and secretary respec- 
tively of the New York Association of Manufacturers’ 
Representatives, and L. B. Parsons, president of the 
New York Dried Fruit Association. 

NEW INDIANA WHOLESALE GROCERY. 

Capitalists of Warsaw, Ind., have subscribed $50,000 
to establish a wholesale grocery house in that city. A 
company is soon to be incorporated. 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc. 














It is reported that C. H. Godfrey is planning to 
build a canning factory at Millburg, Mich. 

A report from Gilmore, Ia., says that local business 
men are interested in securing a corn canning factory 
for that place. 

It is reported that the Cheboygan, Mich., pea can- 
ning plant has been leased by the Pressing & Orr Co., 
of Circleville, Ohio. 

It is reported that a number of Woodland, Del., 
farmers are interested in a movement to establish a 
canning factory at that place. 

The Clinton, Ind., Canning Co., at its annual meet- 
ing elected Mr. G. R. Hopkins president of the com- 
pany, and Morris Sacchi secretary and treasurer. 

It is reported that J. B. Foley, of Crowley, La., will 
put in a small canning plant this coming summer to 
take care of the product of his sixty-acre fig orchard. 

The Newark Fruit Canning Co. of San Francisco 
has been incorporated by Sol. Jacobs, H. M. Taylor, 
W. J. Fitzgerald and others. It is capitalized at $100,- 


Stockholders of the new Tulare, Cal., Canning Co. 
have chosen the following directors: Wm. Swall, Frank 
Giannini, W. A. Parr, C. H. Sayer, and Joseph Mor- 
rison. 

The Wynnewood, Okla., canning factory has already. 
it is reported, contracted for all the tomato acreage it 
can use next season. The report does not mention the 
contract price. 

J. W. Quinn has been at Goliad, Texas, endeavoring 
to interest business men of that place in a canning fac- 
tory. We understand that the Goliad Progressive 
League has the matter under advisement. 

Plans are reported being made by the Snider Pre- 
serve Co., of Cincinnati, Ohio, packers of the famous 
Snider condimental foods, to make extensive changes 
in its plant at Fairmount, Ind. 

The Kenyon Canning Co., Kenyon, Minn., has 
elected officers for the ensuing year as follows: O. F. 
Menkel, president; George Elcock, vice-president; 
George Langemo, secretary; S. A. Bullis, treasurer. 

The following is reprinted from a recent issue of 
the Portsmouth, Ohio, Blade: “E. Inskip, proprietor 
of a canning factory located at Urbana, Ohio, has been 
in Portsmouth for the past few days looking for a 
location where he may establish a brand of his fac- 
tory.” 

A report from Columbia, Mo., says: “H. F. Winkel- 
hake has sold the Centralia canning plant to a Mr. 
Northcutt, a dentist, of St. Louis, who formerly lived 
in northern Boone. It is not known whether the new 
owner is going to run the plant in Centralia or move 
it elsewhere.” 

A report from Los Angeles, Cal., states that “John 
A. Anderson has secured a tract of an acre and three- 
quarters on the Miner fill in the outer harbor and has 
organized the Outer Harbor Canning Co., with a 
capital of $50,000. The company will erect a $15,000 
fish cannery on the property.” 

The New Hartford Canning Co., New Hartford, N. 
Y., has increased the amount of its preferred stock 
from $5,000 to $15,000, and elected the following offi- 
cers for the ensuing year: President and.-treasurer, S. 
F. Sherman; vice-president, J. G. Gibson, secretary, 


Sherrill Sherman. The above officers and H. J. Cook- 
inham, Sr., are the directors. 

A report from Vinton, Ia., under recent date said: 
“The Iowa Canning Company and the Vinton Canning 
Company, both canners of sweet corn located here, 
have just issued circulars to the farmers to the effect 
that they will pay $7.00 per ton for the sweet corn for 
the 1911 pack and that the automatic dumps will be 
installed at both plants for unloading.” 

A recent report from Albany, Ind., stated: “A party 
of capitalists from Philadelphia and Trenton, N. J., are 
on a gasoline boat trip down the Ohio river with a 
view of investigating the prospect for a fruit and vege- 
table canning plant, probably to be located in New 
Albany. The object of the boat trip is to interview 
the farmers regarding contracts to raise crops of vege- 
tables for the cannery and to investigate the fruit situ- 
ation.” 


DOUBLE GLASS SASH FOR TOMATOES. 


The canners who are making sure of their supply of 
tomatoes early in the season by growing them for 
themselves or by furnishing properly grown plants at 
the right time to contracting growers, will be inter- 
ested in the advertisement of the Sunlight Double Glass 
Sash Co., which appears in this issue. 

TheSe sash need no mats or boards, as the two layers 
of glass enclose an air space that affords the best of 
protection. Dry, still air is a non-conductor, admit- 
ting the light by day and excluding the cold at night. 
The Sunlight Sash people call it “a transparent 
blanket.” As the double glass sash gives the plants all 
the light all the time and also affords them proper ven- 
tilation, the close, moist conditions that cause “damp- 
ing off” are avoided, and the plants grow rapidly, but 
are strong and stocky. 

Every canner will do well to investigate the Sun- 
light Double Glass Sash proposition. During the past 
three years these sash have been established on a large 
scale in nearly all the gardening centers of the country. 


WINNING WITH U. S. PRINTING CO. 


W. L. Winning, former assistant secretary of the 
Dayton, Ohio, Chamber of Commerce, has joined the 
selling force of the United States Printing Company 
and will make his headquarters at Cincinnati. Mr. 
Winning will be remembered by all who attended the 
Ohio canners’ conventions of the last two years. He 
is a man of attractive personality and decided ability, 
and has made many warm friends among the Ohio 
packers. Mr. Winning is a valuable addition to the 
selling department of the U. S. P. C. 


PHELPS CAN CO. INCORPORATED. 


The Phelps Can Company, Baltimore, Md., has been 
incorporated, according to a report from Wheeling, 
W. Va., to buy and sell tin cans, tinplate, solder, etc. 


Authorized capital, $50,000. Incorporators: Walter 
J. Phelps and Per Lee Buck, of Baltimore, Md.; 
Frank Gebbie and Stephen J. Scudder, of Rochester, 
N. Y.; and William D. Allen, of Frankfort, N. Y. 


‘ 
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CLASSIFIED ADVERTISEMENTS 








Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE 

week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 


every 

















MISCELLANEOUS. 














HELP WANTED. 





WANTED—First-class man, year 1911, that fully under- 
stands packing peas and corn. References required, salary 
stated. Stewart & Jarrell, Hillsboro, Md. (118) 





WANTED—Capable salesman for line of high grade canned 
fruits and vegetables. Preference for man with practical ex- 
perience in canning factory. Work on road early part of year, 
balance in factory. Address, with references and full par- 
ticulars, ‘‘Box W 138,’’ care THE CANNER. 





WANTED—Experienced processor for fruit and vegetables. 
Must come well recommended. State salary and give references. 
Address ‘‘ Box Z, 129,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—Position by experienced Superintendent-Proces- 
sor for season 1911. Have packed fruits and vegetables with 
suecess for years. Can furnish best of references. Address 
‘*N. Y.,’? care THE CANNER. 





WANTED, POSITION — Well posted superintendent, proc- 
essor or manager, with good recommendation from last employer 
and others. Seven years with last employer as superintendent; 
20 years’ experience, building, canning and selling. Now open 
for engagement with first-class people. Address ‘‘H. B. 20,’’ 
eare THE CANNER. 





WANTED—Position by superintendent and processor. Can 
pack all kinds of fruits and vegetables so they maintain their 
natural flavor and color. Can give best of references as to 
handling help and making a factory pay. Have had eighteen 
years experience in the east and west. Can guarantee pack. 
Address ‘‘R. P. 122,’’ care THE CANNER, 








MACHINERY WANTED. 





WANTED—Two Huntley pea cleaners, two steam retorts, 
one M. & S. cooker, one Hawkins disc exhaust. Must be in 
good condition. Address A. K. Robins & Co., 724-726 E. 
Pratt St., Baltimore, Md. (Ser. No. 105) 





WANTED—One good second-hand Ayars Pea Filling Ma- 
chine. State condition and year it was made. Address ‘‘N. F., 
Box 121,’’ care THE CANNER. 





WANTED—Two Huntley pea cleaners, two steam retorts, 
one M. & S. cooker, one Hawkins dise exhaust. Must be in 
good condition. Address I. Snyder, 1135 E. Baltimore St., 
Baltimore, Md. (105) 








WANTED—Four model M corn cutters, one corn silker, one 
corn mixer, one cooker-filler. Spot cash for machines in first- 
class condition. Address ‘‘Corn, 136,’’ care THE CANNER. 








FACTORIES. 





WANTED—Canning factory, located in Oswego or adjoining 
counties. Give full particulars. Address E. L. Emmons, 
(131) 


Midland Ave., Syracuse, N. Y. 








WANTED—A party to buy an interest and assist in manag. 
ing a large pickle and vinegar factory; established trade. Ad. 
dress ‘‘ Manager,’’ care THE CANNER. 








WANTED—Canning and other food packing concerns or 
firms desiring additional capital for the extension of their 
business, or to replace capital about to be withdrawn, to use 
the classified ad. columns of THE CaNNerRr. All such firms will 
find that a want ad. in THE CANNER will be seen by large nun- 
bers of the very kind of men they desire to reach, and that, 
therefore, it will greatly aid them in obtaining new capital, 





WANTED—To sell the work entitle1 ‘‘ The Book of Corn,” 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.58, 
Address Tor CANNER Publishing Co., 5 Wabash Ave., Chicago, 





WANTED—tThree hundred to five hundred barrels boiled 
cider. Address ‘‘Cider 117,’’ care THE CANNER. 





WANTED—To exchange 1,000 bushels of choice Admiral 


peas for equal quantity of good choice Horsfords. Would be 
glad to exchange samples with those interested. The Burt 
Olney Canning Co., Oneida, N. Y. (134) 











—————-FOR SALE: —— 


FACTORIES. 











FOR SALE—Canning factory in western Indiana; well 
equipped and very good location. Address ‘‘Indiana,’’ care 
THE CANNER. 


FOR SALE—Half interest in an up-to-date canning factory; 


a good chance for party understanding processing vegetables. 
Address ‘‘Good Chance,’’ care THE CANNER. 








FOR SALE—Canning factory, located in the pea district of 
Wisconsin; equipped for the canning of peas, beans, beets, 
kraut, ete.; 4 years in operation. Inexperience of present 
owners reason for sale. Address ‘‘ Wisconsin, 126,’’ care THE 
CANNER. 





FOR SALE—Finely located, well equipped canning factory, 
central part New York State. Address ‘‘R. 130,’’ care THE 
CANNER. 





FOR SALE—Fully equipped factory with first-class ma- 
chinery for canning tomatoes; capacity 10,000 cans per day. 
One-third cash, balance in reasonable time, or might trade :on 
satisfactory farm property.. Address C. H. Hastings, Wil- 
liamsburg, Ia. (137) 











FOR SALE—Machine-cleaned Alaska seed peas. If inter 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 


FOR SALE—We have about 200 bu. of exceptionally fine 
seed sweet corn on the cob to sell, in both the Country Gentle 
man and Evergreen; price, $3.00 per bu. f.0.b., Dexter, Ia 
Address Dexter Canning Co., Dexter, Ia. (112) 








FOR SALE—Tomato seed. Best canning varieties. For 
samples and prices write W..Z. Purnell, Snow Hill, Md. (115) 
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FOR SALE—Very choice Greater Baltimore and New Stone 
tomato seed at exceedingly reasonable prices, considering 
quality. Better seed cannot be raised. I number among my 
many customers some of the largest canners in the country, for 
whom I have grown on contract for years. Prices and terms 
upon application. Address S. I. Sawyer, Seed Grower, 505 W. 
10th St., Kansas City, Mo. (123) 





FOR SALE—Maine grown Crosby seed corn. ‘‘The seed 
that made Maine famous.’’?’ We have about 100 bushels sur- 
plus, 1910 grown, the finest strain in use. We know it to be 
strictly selected. Price $5.00 per bushel, f. 0. b. Portland, Me. 
F. B. Greene Co., 307 Commercial st., Portland, Me. (132) 





MACHINERY. 





FOR SALE—We offer for $300 cash, for prompt acceptance, 
one Max Ams double seamer, equipped for No. 2 and No. 3 
cans. This machine is practically as good as new, having been 
thoroughly overhauled by the Sanitary Can Co. at Indianapolis, 
Ind. Address Dyer Packing Co., Vincennes, Ind. 

rOR SALE—The following items: 

1. Pickle tanks, 16; 2-inch white pine 8-foot staves, 
12-foot bottoms, at $47.50 f. o. b. cars, factory 
western New York. 

2. Nine pine pickle tanks in first-class condition; good 
as new; size 8x16; 2-inch staves; 3-inch bottoms; 
$60 f. o. b. cars, factory central New York. 

3. Copper still; good as new; five chambers; continuous 
in action; each chamber 50x20; cost $850; will ac- 
cept any reasonable offer. 

Address ‘‘Sunset,’’ care THE CANNER. 


FOR SALE—1 Burt wiper, second-hand; 8 Hull fire-pots, 
new; l-lever air pump; 60-gallon gasoline air tank, 8 gas valves 
and globe valves sufficient for eight pots. This outfit is new 
and part of it never was uncased. For prices on same address 
‘‘Box R. V. 362,’’ care THE CANNER. 


FOR SALE CHEAP—1 Ayars Universal capping machine 
with tipping attachment, fitted for No. 1, No. 2, No. 2% and 
No. 3 cans; steels for 2 1-16 and 27-16 openings. In first-class 
condition and used season of 1909 only. Address ‘‘ Box 473 B,’’ 
eare THE CANNER. 











FOR SALE—From the fact that we have been unable to 
secure acreage, we are willing to sacrifice our pea and corn 
lines. Pea line has been used in packing about 15,000 cases, 
and the corn line only 9,000. All machines are in Al condition. 

Pea line consists of 8 Clipper pickers, 1 Whirlpool Monitor 
Blancher, 1 Plummer Filler, 1 Clipper Cleaner, 1 Monitor 
Cleaner and Grader, 1 Hawkins Capper and Wiper, 6 Niagara 
40” x 72” Retorts and Sprague Power Hoist. 

Corn line consists of 3 Model M Cutters, 1 U. M. & S. 
Silker, 1 M. & S. Mixer, 1 Upright Merrell-Soule Cooker-Filler. 

Also have complete hominy, pumpkin and baked bean lines, 
including pumpkin cutter and automatic cookers; U. S. Gas 
Machine. Address Box 83, Madison, Ind. (119) 


FOR SALE—1 2-horse plant setter; 1 Jersey Queen filler; 
1 Buffalo rotary kraut cutter; 1 Bucklin Cyclone pulp mill; 1 
10-horse engine; 1 5-horse engine; 1 small blower. Will ex- 
change for large copper kettles. Address Box 36, Abingdon, 
Va. (116) 
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FOR SALE—4 Ayars Rotary Pea Fillers. 
2 Whirlpool Pea Blanchers. 

10 King Tomato Fillers. 

Fourteen Bench Empire Tomato Peeling System. 

Conveyor Peeling Tables (54 peelers to each table, with 
return conveyor for empty buckets). 

Hawkins Universal Exhaust Boxes. 

10-qt. Cedar Buckets, about one-half new. 

Hubbell Crane 15-ft. swing. 

Root Blower, suitable for four capping machines. 

No. 2 American blowers. 

No. 1 American blower. 

No. 3 Reeves Variable speed counter shafts (class D). 

2-Ib. Burt Wrapper Labeling machine. 

3-lb. Burt Labeling machines. 

3-lb. Knapp boxers. 

11 in. x 14 in. Center Crank Erie Engine with 1 14 in. x 

60 in. and 1 11 in. x 36 in. Pulley. 

8 in. x 10 in. Center Crank Engine with 1 12 in. x 30 in. 

Pulley and Fly Wheel. 

48 in. x 72 in, 2-in. Staves Cypress open bath tubs. 
2 96 in. x 96 in. Staves Water or Pulp Tanks. 

All the above mentioned machinery is practically as good as 
new and will be. sold at a reasonable price. Will accept good 
paper in payment if not convenient to pay cash. For prices and 
particulars, address P. O. Box No. 103, Greenwood, Ind. (120) 
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FOR SALE—One No. 2 Knapp Boxer, one No. 3 Knapp 
Boxer, one Knapp Boxer for 514” Sanitary tins; used but little; 
in first-class condition. Low price for quick sale. The Fuller 
Canneries Co., 776 Rockefeller Bldg., Cleveland, Ohio. (124) 





FOR SALE—One National pickle separator; good condi- 
tion; complete with belt and carriers; price $100, f. 0. b. Chi- 
cago. This machine is in good working order, good as new. 
Address ‘‘Sunset 139,*’? care THE CANNER. 





FOR SALE—Cheap, complete canning outfit for both 
standard and Sanitary cans. Address Burlington Vinegar and 
Pickle Works, Burlington, Iowa. (135) 





FOR SALE—Two late pattern continuous Bucklin auto- 
matic pea fillers and briners; used two seasons; in good condi- 
tion. Will sell separately or take $400 for the pair, f. o. b. 
Michigan point. Address ‘‘B, B. B. 133,’’ care THE CANNER. 


MISCELLANEOUS. 





FOR SALE—Tomato pulp without preservative put up im 
No. 10 cans. MHolland-American Fruit Products Co., Deeatur, 
Ark. 





FOR SALE—Aarz authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





FOR SALE—Two Hawkins hoists, in fine condition. Having 
purchased two automatic Cookers, we have no further use for 
Hoists. Address P. Hohenadel, Jr., Packing Co., Rockford, Ill. 


FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 








(125) Address THe CANNER Publishing Co., 5 Wabash Ave., Chicago. 
ROADS DELAY RATE RAISE. to deal with the great question presented. 
The Interstate Commerce Commission has an- The commission expects to announce its decisions in 


nounced that the railroads have consented further to 
postpone the increase from Feb. 1 to March 15 in 
order to afford the commission adequate time in which 


the eastern and western rate cases by March 1. Mean- 
time the members will study the records with a view 
to reaching a conclusion. 











CORN CANNING FACTORY FOR SALE 
Excellent Location, cost over $14,000 
By order of court this property will be sold to the highest 
bidder above $4,500. Offers and bids will be received until 
100’clock A. M., on February 14, 1911. For further parti- 
culars address, R. G. NELSON, Receiver, Owatonna, Minn. 

(127) 








E. L. STANTON & COMPANY 


Merchandise Brokers and Manqfacturers’ Agents 
Canned Goods, Dried Fruits and Specialties 
310-311 Granite Bldg., ST. LOUIS, MISSOURI 
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Pure Food Progress 


Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 
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Association on Purity in Foods Organized. 
The Association of Purity in Foods of New York, 
organized to encourage the sale of pure foods, has been 
incorporated. The directors include E. Beardot, Bart- 


lett Arkell, New York; W. B. Charry, Syracuse ; Wal- 
ter M. Lowney, Mansfield, Mass.; Truman A. De- 
Weese, Buffalo; L. S. Dow, Pittsburg, Pa. 


Minnesota Food Analyses. 
The following bulletin has been issued by Minnesota 
Dairy and Food Commissioner J. G. Winkjer 


233. Strawberries, “Compass.” D. E. Foote & Co., 
Baltimore. T. T. Morken & Son, Crookston. Illegal. 
Sample is colored with coal-tar dye. 

163. Evaporated Milk, “Corneli.”  Corneli Bros., 
Elgin, Ill. Geo. A. Beck, Minneapolis. Legal. 

Igo1. Cider Vinegar. Estenson & Co., Climax. 
Same. Legal. 

451. Apple Cider. Queen City Bottling Works, 
Crookston. Berden Spokley, Climax. Illegal. Sam- 
ple is adulterated with cane sugar. 


1905. Cider Vinegar. Unknown. W. H. Pritchitt 
& Son, Menahga. Below standard in acetic acid. 


234. Strawberries. D. E. Foot & Co., Baltimore. 
Lindeke & Co., Walker. Legal. 

1904. Cider Vinegar. H. J. Heinz Co., Pittsburgh. 
Roe & Markuson, Bemidji. Legal. 

1903. Vinegar, “Tarragon.” H. J. Heinz Co., Pitts- 
burgh. Roe & Markuson, Bemidji. Illegal. Not 


labeled as required. 
Vinegar Hearings at Washington Cover Details of Manu- 
facture Thoroughly. 

The Washington, D. C., vinegar hearing before the 
Board of Food and Drug Inspection last week, went 
fully into the general subject of labeling of vinegar 
with some reference to the labeling of types of vine- 
gars now placed on the market. 

The board first took up the subject of cider vinegar, 
or vinegar made from apple products, and under this 
was discussed how a vinegar diluted with water be 
labeled, how a vinegar made from dried apple waste, 
skins, cores and chops be labeled, how one made from 
second pressing or apple pomace be labeled. In con- 
nection with this last was discussed whether water 
should be used with the pomace, and whether it was 


et 


proper to make a product from pomace which is fer. 
mented or decomposed. 

The board also took up the question of how shal} 
the addition of sweet cider or boiled cider to cider 
vinegar be stated upon the label. In discussing vine. 
gar made from sugar, molasses and syrups attention 
was given to the question what distinction should pe 
made in labeling the vinegar from the three products, 

Finally the board considered how the compound ar- 
ticles made from mixtures of various types of vinegars 
should be labeled. In this connection some attention 
was given to the natter of labeling of vinegar made 
from “glucose, malt, wine, etc., and the labeling of any 
of the products when caramel or other coloring mat- 
ter had been used. Some time was also given “to the 
propriety of the manufacture under the name of vine- 
gar of a product made from acetic acid. 

The hearing was very largely attended by members 
of state food commissions and representatives of vine- 
gar manufacturing companies. 

The board has now taken the matter under advise- 
ment and a ruling may be expected at any time. 





EDUCATIVE FERTILIZER ADVERTISING. 

For ten years the Propaganda for Nitrate of Soda 
has been carrying on an educative campaign with the 
aim of creating a wider and greater use of available 
Nitrate fertilizers. 

No attempt has been made to persuade dealers to 
handle and push Nitrate, nor has the Propaganda ever 
offered a pound of Nitrate for sale. 

All efforts have been bent towards the farmer, the 
consumer. Dealers would keep Nitrate, papers would 
devote space to the subject of Nitrate, both as a sup- 
plement to other fertilizers and alone as top dressings, 
if farmers found that the use of Nitrate increased his 
yields and swelled his profits. 

Dr. W. S. Myers, head of the American Propaganda, 
which has its only office at 71 Nassau street, New 
York, has directed the work. Not only are experi- 
ments made under his direction, but he collects the 
results of experiments made at agricultural stations, 
and lately the results gained by farmers with Nitrate, 
and makes these actual results the basis of the adver- 
tising. 





A CANNER For Sale ad will sell your used machinery. 














FRED STRUBLE 


Merchandise Broker 





CANNED GOODS 
DRIED FRUITS 


Oklahoma 


McAlester . 

















YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 
RYDER CAN MARKER 


Simple in construction. Easy 
and positive in acttiom. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment te 
different size cans quick and 
accurate. Equipment of type 
holders and rubber type com- 
lete with every machine. 
inimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mecbani- 
; . Fully tried out in 
nine different factories in New 
York State, season '68. Perfect 
J inefficiency. Lasting im dura- 
! Es bility. Fully guaranteed. 
Send for list of users, testimonials, etc. 


S.M. RYDER & SON, “#G45“ NEW YORK 































SPRAGUE CANNING MACHINERY CO., “S"Wabash Avenue. OHICAGO 


+ 5 Wabash Avenue, 



































Available 
Nitrogen 








fertilizing. 


No Branch Offices 
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is the thing in practical 


Nitrate of Soda 


is the cheapest and most available 
form of Nitrogen for all. crops. 


“The Cost of Available Nitrate,” Sent Free 


In this book Prof. Voorhees 
shows how the American farmer could have saved 
$17,000,000 on the cost of nitrogen in 1909. Address 


It is worth dollars to you. 


Dr. William S. Myers, Director of Propaganda 












25 John St. 
New York 



















ISBELL’S SELECTED 


TOMATO SEEDS 


NORTHERN GROWN 
FREE FROM BLICHT 
MATURE EARLY 















THE SOIL AND CLIMATE OF MICHIGAN 
ARE IDEAL FOR THE GROWING OF TOMATO 
SEED, AND THIS, TOGETHER WITH OUR 
WIDE EXPERIENCE IN TOMATOES FOR CAli- 
NING, HAS —_ US TO MAKE A GREAT SPE- 
CIALTY OF THIS VEGETABLE FOR MANY 
YEARS. EVERY a SEES A MARKED 





OUR STRAIN ‘ead STONE TOMATO IS ES- 
PECIALLY FIND 


saan POR PRICES. WE GROW ALL OUR 


WE ARE ALWAYS GLAD TO GIVE ADVICE 
ON TOMATO GROWING BASED ON OUR LONG 
EXPERIENCE. WRITE US FREELY. 


S. M. ISBELL & CO. 


JACKSON, MICH. 


























PAY DAY Comes EVERY DAY if 
you drive your machine through 


“THE REEVES” 
VARIABLE SPEED 
TRANSMISSION 















It pays for itself in a short time, then pays 
you daily dividends for the rest of your 
lifetime, by giving you just the speed you 
need to produce the highest grade of work 
and the most of it. 

Profitably applied to any machine requiring variable speeds. 


REEVES PULLEY CoO., COLUMBUS, IND. 
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Pal Fal 


Advertising Canned Goods @ @43 


Showing What Packers are Doing to Promote Demand for Their Products. 


Canners are Invited 


to Send us Samples of Their Advertising 








Circular of a New Zealand Company Contains Strong Adver- 
tising Matter—Effective Talk on Purity of Its Product. 


S. Kirkpatrick & Co., Ltd., Nelson, New Zealand, 
leading manufacturers of jams, marmalades, etc., in 
that country, recently sent THE CANNER two samples 
of their advertising, the same being folders or circulars 
to be enclosed in envelopes. The first of these reads 
as follows: 

The new government regulations aim at purity 
ods have always ensured it! 

To Our Patrons—Do your customers know that new regu- 
lations under ‘‘The Sale of Food and Drugs Act, 1908,’’ came 
into force in New Zealand on April 1, 1910, and are they 
aware of the full import of them? If not, it is within your 
power to educate the public to our mutual advantage. 

The regulations referred to are, briefly, as follow: 

Every package of jam or marmalade, or mixed or com- 
pounded jam, marmalade or jelly, must show clearly the con- 
tents of the package, with the name and address of the 
manufacturer. 

In the case of packages containing mixed or compounded 
jam or marmalade, every label shall have the name of each 
of the mixed or compounded fruits stated thereon in clear and 
distinct characters of equal size. 

Provided that where a mixed or compounded jam does not 
contain more than 20 parts per centum of apple-pulp it shall 
be sufficient to state on the label the amount of such pulp in 
the following form: 

This is a mixed jam, containing not more than 20 per cent 
of apple. 

Such statement shall be printed on the label in the char- 
acters as above (known as 10-point condensed Gothic capitals) 
parallel to and immediately beneath the characters designat- 
ing the first-named fruit, and on a background of such color 
as shall display the words clearly and distinctly. 

Such, then, are the new regulations, and in conformity with 
them we guarantee all goods bearing our name and ‘‘K’’ 
‘Brand to be ‘‘ Absolutely pure under ‘The Sale of Food and 
Drugs Act, 1908.’ ’’ 

Throughout our admittedly successful experience we have 
realized the importance of gaining and retaining the confi- 
dence of the public in our manufactures, until now ‘‘K’’ 
products set the standard of quality in New Zealand. 

We have at all times used only perfectly sound fruit, the 
very best white sugar, and have insisted on absolute cleanli- 
ness in every detail. There has been studied the very best 
methods, and we have improved our process from time to 
time. In short, an even fastidious degree of perfection has 
ever been insisted upon. 

What has been the result? 

Simply that ‘‘K’’ jams and preserves are without a 
serious rival in the markets of today. They are positively 
unequaled for purity and quality. 

You can, therefore, with absolute confidence recommend 
‘*K’? goods every time when a first-class article is desired. 

We are, your obedient servants, 

8. KIRKPATRICK & CO., Ltd. 

The second circular or bulletin addressed to the 
patrons of S. Kirkpatrick & Co. reads: 

To Our Patrons—On the health of New Zealanders depends 
—well—everything! 

The public health department sagaciously recognizes the- 
vital importance of this salient fact, and, having seen in 
‘*K?? products the high level which can be attained, is 
determined to do its utmost to raise the standard of other 
wares. 

Our success in the manufacture of ‘‘K’’ jams and pre- 
serves is based.upon these all-important factors: 

1. Quality, not price, has been, is, and always will be our 
first and last aim. Yet ‘‘K’’ jam is the chegpest because it 
is the best. 

2. The ‘‘K’’ factory (an ideal building for its purpose) 
is situated in ‘‘The Fruit Garden of New Zealand’’— 


Our meth- 


‘*Sunny’’ Nelson. What similar establishment in this domin- 
ion possesses so unique an advantage? 





i 

3. Only the choicest Nelson fruits and the purest white 
sugar are ever used. 

4. Only men of long experience and careful observation 
are in charge of each department. 

5. Only the strictest care and most fastidious cleanliness 
are exercised by the staff. Every boy, girl, man, and woman 
in the great ‘‘K’’ works at Nelson has to scrupulously eom. 
ply with this requirement. : 

6. All ‘‘K’’ tins are thoroughly sterilized by being first 
boiled in a preparation which removes every impurity and the 
objectionable metallic taste peculiar to new tins. Next, the 
are washed in clean boiling water and then dried. It is on] 
pn this rigorous process of purification that the contents 
enter. 

7. ‘*‘K’? jams and preserves are placed on the market by 
an old-established firm, whose reputation stands for all that 
is straightforward and honorable in the world of business 
The Kirkpatrick reputation has been built upon the sterling 
quality of ‘‘K’’ products. Today, once more, is guaranteed 
the sterling quality and absolute purity of ‘‘K’’ jams, by a 
proprietary which has ever kept faith with the public. 

It is, therefore, quite evident that no pure food law is 
required for our manufactures. Still, to conform with the 
new regulations (which, having nothing to fear, we welcome) 
we have added to our latest labels: j 

‘*Guaranteed pure under ‘The Sale of Foods and Drugs 

Act, 1908.’ ’? 
_ With this certain knowledge of absolute purity and ster. 
ling quality, you can have no hesitation whatever in recom- 
mending ‘‘K’’ jams and preserves to your very best eus- 
tomers, and to those friends who always rely upon you to let 
them have only the best. ; 

Instead of complaints there can be depended upon repeat 
orders. Surely this is a consideration. It saves time and 
makes business easy. 

Have you not proved this? 

We are, your obedient servants, 


8S. KIRKPATRICK & CO., Ltd. 


TRADE BETWEEN THE UNITED STATES AND 
PHILIPPINE ISLANDS. 


Trade betwen the United States and Philippine Is- 
lands has practically doubled since the enactment of the 
present tariff law which permits an interchange free 
of duty practically all articles passing between the Uni- 
ted States and those islands. The total value of im- 
ports into the United States from the Philippine Is- 
lands in the first 15 months’ operation of the new tariff 
law amounted to 24% million dollars, against’ 11% 
million in the 15 months immediately preceding the 
enactment of that law; while the exports to the islands 
in the 15 months since its enactment are 23% million 
dollars, against 12% million in the 15 months immedi- 
ately prior to its enactment. Thus the imports from 
the islands in the 15 months since the enactment of the 
law for which a record of the commerce is now avail- 
able, are slightly more than double, and exports there- 
to slightly less than double those in the 15 months prior 
to its enactment. 

The exact figures for the 15 months’ period, August 
I, 1909, to October 31, 1910, all of which was under 
the new tariff except the first 5 days of August, are, 
imports from the Philippines, $24,317,758, exports to 
those islands, $23,392,186, making the total value for 
that period, $47,709,944. 

Canned salmon shipments from the United States to 
the Philippine Islands increased in value. from $32,404 
to $309,520 in the ten-months ended October 31, 1910, 
as compared with the corresponding period in the 
preceding year. 
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THE GOLD OUTPUT. 


It is possible that the world’s output of gold, which 
had been increasing steadily year by year since 1899, 
reached its topmost point in 1909, and will now decline 
oradually. Last year’s gold production was $451,300,- 
500, against $454,400,000 for the preceding year. It 
may well be that the two causes of increased produc- 
tion since 1893, when the total was only $85,000,000, 
have spent their force. One was the opening of new 
felds and the other and more important the discovery 
of improved reduction processes. 3ut for them the 
Rand would not have become the gold producer it is. 
There might have been no Boer war and no union of 
South Africa. The cyanide process may have much to 
answer for. There may be new gold fields, but they 
have not been found yet, and the improvements in 
dealing with low grade ores may have reached the 
limit. ; \ 

The political economists, with few exceptions, are 
agreed that the advance in prices and increased cost of 
living, perceptible in Europe as well as here, should 
be ascribed in part to the enormous additions 
to the world’s stock of gold during the last 
twenty years. It has, in their opinion, lessened the 
purchasing power of that metal. If they are correct, 
then a decline in the annual gold output, coupled with 
the increased world demand for that metal in the arts 
and for monetary uses, should work in the direction 
of lower prices and a decreased cost of living. The 
purchasing power of wages and salaries would become 
greater. ; eh 

That would not be undesirable. ‘The agitation for 
higher wages would be checked when the chief reason 
why they are being asked for now had disappeared. 
There is little danger of prices reaching the low level 
they did just prior to 1896, or of a renewal of the de- 
mand for “cheap money.” It will take some years to 


| ascertain whether there is to be a decline in gold out- 
| put from the high level of the last decade, and, as a 


consequence, a welcome decrease in the high cost of 


s living—Chicago Tribune. 





CANNED PRUNES. 
While the canning of prunes is not extensive as yet, 


several of the leading fruit packers of the state are 
} engaged in experimenting in putting up that fruit, 
} and it is expected that in time prunes may become 


something of a factor in the canning industry of Cali- 
fornia. The largest demand for canned prunes so far, 
which are a much more expensive product than the 
dried fruit, comes from cafes, clubs and dining car 
service, a light inquiry also coming from a certain 
class of city trade which caters to the delicatessen buy- 
ing class. 

Some canners do not think that the canned article 
holds its flavor and, accordingly, will not be as satis- 
factory as the properly cooked dried prune. These 
packers do not now feel inclined to push development 
in this matter extensively. Others think the canned 
believing that the output will increase and become 
popular as time passes.—California Fruit Grower. 
prunes a superior article and express themselves as 


FOODS ARE PURER. 


There has been great improvement during the last 
ten or fifteen years, but the markets of the country 
still contain impure food products.—James Faust, 
Pennsylvania Food Commissioner. 
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If you will use the Blakeslee 

Simplicity Can Righting Machine 
it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 

Ask more about the machine. Address 


Morral Bros. The Huntley Mig. Co. 
Morral, O. Silver Creek, N. Y. “= 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 























WHY HOT BUY ARM 
Up-to-Date 
Pea Viner 


The Pillmore-Anderegg Triple 
Beater System 


(Patented) 


Will do double the 
work of any other 
viner on the market 


For terms and particulars address 


THE PILLMORE-ANDEREGG 


COMPANY 
WESTERNVILLE, N. Y. 
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LOBSTER RAREBIT, A NEW FOOD PRODUCT. 


[FROM CONSUL FRANK DEEDMEYER, CHARLOTTETOWN, 
CANADA. | 

A new food product, called lobster rarebit, has been 
put on the market in Prince Edward Island by a lob- 
ster packer and expert in sea food. This product is a 
compound of certain parts of the lobster which up to 
this time has been thrown away as waste by the can- 
ners of this crustacean. 

Canned lobster, as known to the trade, consists of 
the meat taken from the claws and the tail. The whole 
of the body proper is now rejected by the packers, and 
it has heretofore been used in the maritime Provinces 
of Canada as a fertilizer. In the rejected portion is 
found a crescent-shaped meaty layer to which the tail 
is attached and the liver. Lobster rarebit is a com- 
pound of this meaty layer, of the liver, and of the roe, 
to which some spice is added. The first named of the 
components used is the fattest part of the crustacean ; 
the liver, glandular, is large and retains a high per- 
centage of bile. The number of eggs found in a lob- 
ster is estimated from 5,000 to 40,000, according to 
size. The three ingredients are mixed in these propor- 
tions: Six-tenths meat, three-tenths liver, and one- 
tenth roe. 

Methods of Preparation. 

The process of canning is as follows: The whole of 
the lobster is boiled as soon as it is taken out of salt 
water ; the boiling process takes place in water through 
which steam pipes are run. While the meat of the 
claws and of the tail is at once put into cans by pack- 
ers of lobster, the fatty layer found in the body and 
used in putting up lobster rarebit is allowed to stand 
for about twenty-four hours. The liver, black in the 
live lobster, turns green through boiling, while the 
roe retains throughout its peculiar coral red. The 
meat and the roe are run through an ordinary meat 
chopper and are then mixed, in the proportions given 
above, with the liver and with some spice. The com- 
pound, put into cans of commercially convenient sizes, 
is steamed two and one-half to three hours, when the 
can is punctured and the air allowed to escape. The 
can is then resealed and the product, in a state of firm 
consistency, keeps while the can remains airtight. 

Value as Food and as an Alimentary Tonic. 

Local physicians who have for some time used lob- 
ster rarebit in the treatment of certain ailments claim 
that this food is palatable, easily digested and assimi- 
lated, and highly nourishing. The nourishment proper- 
ties are ascribed to the roe and to the meat, while 
digestion is aided by the presence of large quantities 
of bile retained in the primary cells of the liver. The 
bile of salt-water fishes contains potash in place of 
soda. This mingles with the food and acts as a dis- 
solvent of the fatty substances in the digestive organs. 
It appears to be especially helpful in cases of dyspepsia 
which are accompanied with excessive acidity of the 
stomach, such, for example, as often occur in habitual 
spirit drinkers. It tends to render urine alkaline, or 
diminishing its acidity in cases where that secretion is 
too acid. Iodine is found in the liver of the lobster in 
a percentage almost as high as in the cod liver. 

The annual output of canned lobsters by the Eastern 
Provinces of Canada now amounts to about 10,000,000 
cans, of a money value of $3,000,000. Lobster rarebit, 
which is said to be a great and highly appetizing deli- 
cacy that will appeal strongly to the epicurean tastes 
of connoisseurs of rare foods, may in time equal or 
surpass the money value of canned lobsters. 





ENFORCING THE PURE FOOD LAWS IN ENGLAND 

According to the annual report of the local gover 
ment board just issued, says a cablegram from London 
England, during the year 1909, “Samples to the nym, 
ber of 98,544 were examined by the public analysts 
an average of one sample for every 330 of the populy. 
tion of the whole country, or, separating the samples jy 
London from those in the provinces, one sample wa 
examined for every 187 persons in London and og, 
for every 377 outside London. In addition, a larg 
number of samples were taken by officers of the author. 
ities and subjected to preliminary tests, but not actually 
sent to the analysts. Of the samples examined by pyb. 
lic analysts 7,633 were found to disclose offence 
against the law. Legal proceedings were taken jy 
3,235 cases and penalties inflicted in 2,408, amounting 
to £5,537, mostly without costs. The bulk of the sam. 
ples examined consisted of milk and cream. Of the 
9.7 per cent failed to reach the legal standard of quality 
or were actually adulterated. In London the percent. 
age of adulteration was 8.4 per cent, in the 20 largeg 
provincial towns it was 10.6 per cent, and in the re 
mainder of the country it was 9.9 per cent. The repor 
states that action of the local authorities in recent years 
has produced a continuous decrease in the proportion 
of milk samples adulterated or not up to standard, 

In addition to the work done by the local authorities 
and their officers for the protection of the food supply, 
the board’s own staff of food inspectors investigated 
and reported on various practices associated with the 
importation, preparation and preservation of food. The 
report gives no information concerning the importa. 
tion of pork from the United States, but it refers to the 
cargo of 4,643 Chinese pigs which arrived in the por 
of London in July, 1909—a matter which, it will bk 
remembered, formed the subject of questions in Par. 
liament. The carcases of these pigs were subjected to 
a stringent examination by the medical officer of the 
port of London, and 391 were condemned on account 
of the presence of tuberculosis. 


PEPPERMATO THE NEWEST VEGETABLE. 


In the peppermato the gourmand has something ney 
with which to tickle his palate, and the epicure will k 
able to show his learning in expounding the virtues of 
peppermato. The peppermato is a cross ‘between a 
tomato and the pepper. In appearance it resembles 
tomato upon which has been grafted a full pod of pep 
per. It was grown on the farm of Henry Cole, of 
Humboldt, Tenn. As the tomato plants and pepper 
plants were in close proximity to each other, it is sup 
posed that the pollen of the two became mixed during 
the blooming season. Whether this freak of nature 
can be called a fruit or a vegetable remains for th 
scientists to decide. The new product is most accom 
modating, for it has catered to the tastes of the cor 
sumer. The pepper pod does affect the flavor of th 
tomato, and it can be removed by those who do net 
care for the combined flavor of tomato and pepper- 
Exchange. 


A GENTLE HINT. 


The Ideal Grocer Says: “A good deal of adver 
tising money is wasted. We remember cases it- 
volving the loss of hundreds of thousands of dollars 
in which the only. reasonable explanation of th 
failure of the campaign was the neglect of the 
trade press.” 
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RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 








Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 





Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


Operating Patents of FACTORY: SUSPENSto BRIDGE, N. Y. 
C, P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The.expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 



































THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 








INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 


Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Compar yy, Inc., 
Wheeling, W. Va., U. S. A. 











SPECIAL EASTERN ACENT FOR 
The ‘*Sprague’”’ 
Line of Canning Machinery 


“‘Hawkins”’ Continuous 















IF Capper, Colbert Rotary 
TIS Tomato Filler, Model 
yr el Q “M”’ Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 


500 Page Catalogue 
for the Asking 
Don't Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The fuyer Must be Satisfied 
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CANNED ITALIAN TOMATO PASTE—CHEAP LABOR 
IN ITALY A FACTOR. 


Tue CANNER is in receipt of a letter from United 
States Consul Hernando de Soto, located at Palermo, 
Italy, in which he states, in discussing the manufacture 
of canned tomato paste in Italy and the exportation of 
same to the United States, that “The opinion prevails 
among the exporters of this food product that in spite 
of cost of freight from Palermo to New York, which 
is stated to be $4.37 per ton, and the high duty of 40 
per cent ad valorem imposed by the American tariff, 
the Italian tomato paste will always successfully com- 
pete with that of American make, chiefly because of 
the cheap labor in this country and the continual un- 
derbidding among the local producers. The Italian 
tomato paste, like many other Italian food products, 
such as canned goods, cheese, olive oil, macaroni, etc., 
are in constant demand in the United States, for the 
reason that they are mostly consumed by resident Ital- 
ians and usually handled by Italian importers and 
dealers. 

“According to a reliable source, it appears that an 
attempt was made some time ago by a concern in 
America to offer American tomato paste in competition 
with that imported from Italy. The plan, however, 
was unsuccessful and was abandoned. 

“It is not known here whether the Italian product 
is superior in quality to the American. This, it would 
seem, could be easily ascertained in America where 
products from both countries are available. 

“It is to be noted that the greater portion of the 
tomato paste exported from Palermo to the United 
States is of the 3d quality, which is invoiced at from 6 
to 7 lire ($1.15 to $1.35) per 100 tins of about 200 
grams (7 ounces) each. This quality is, of course, 
a very inferior one, because it contains very little to- 
mato extract and is almost entirely liquid. There is 
no demand for it in this market, and it is exclusively 
prepared for exportation to America, where it meets 
the taste of the peasants immigrated from Sicily. The 
latter, when at home, either do not use any tomato 
paste at all or consume a certain kind of hard tomato 
paste (conserva di pomidoro) which is home-made by 
the peasant women. Ip Palermo tomato paste of Ist 
and 2d quality is given preference. Wholesale price 
for the first quality varies from. Io to 11 lire ($1.93 to 
$2.12) per 100 cans of 200 grams (7 ounces) each, and 
for the 2d quality from 9 to Io lire ($1.73 to $1.93). 
Tomato paste of the Ist and 2d quality is exported, 
though in much smaller quantity, from Palermo to the 
United States, where it is patronized by a more pros- 
perous class of Italians, and also, it is stated, by some 
Americans. ’ 

“In this connection attention is called to the Daily 
Consular and Trade Reports, issue of July 14, 1910, 
which contains a report upon the cost, at Palermo, 
of empty cases and tins for tomato sauce. These fig- 
ures should be of assistance in ascertaining the feasi- 
bility of a successful competition by the American 
product over the Italian. 

“The principal canners of tomato paste in this dis- 
trict are located in Bagheria, a small town near Paler- 
mo. The machinery used is made at Palermo. 

“Italian tomato paste in cans, as well as the other 
Italian food products mentioned above, are also ex- 
ported in considerable quantities from Naples.” 
and for sale ads in this week’s 


the want 


Read 
CANNER. 
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AMERICAN CANNED FOODS FOUND IN scotog 
GROCERY STORES. 

H. D. Van Sant, writing from Dunfermline, Sco. 
land, on the sale of American goods in Scotch Srocery 
and general stores, states that he visited a grocery anj 
retail general merchandise establishment in a Village 
of about 2,000 people and found displayed therein (hj. 
cago canned meats and California canned fruits jp 
limited quantity. Nothing else of United States pro. 
duction was shown. 

“T was told,” he says, “that the American sales might 
average $150 to $200 per year. The owners told m 
they had been in business nearly thirty years, and 
during this period the past two or three years ha 
shown the best proportion of American sales and that 
such goods seemed to be slowly gaining favor. The 
proprietors admitted that American sales were far be. 
low other foreign imports. 

“Another storekeeper told me his sales of American 
goods were increasing, yet were far below those from 
Denmark, Germany, or France. His specialty seemed 
to be American washing soap and canned salmon, 
Lately he had introduced Pittsburg pickles and sauces 
and they were selling well. 

“One store kept well-displayed, fresh-looking Amer. 
ican canned goods that seemed to be finding a ready 
and constant sale. 

“If, through some efficient, arrangement, American 
exporters could get into direct touch with these stores, 
or if a canvass could be made from American dis- 
tributing centers by agents directly interested in the 
sales of American goods, trade would be considerably 
increased.” 


SUN SPOTS AND CROPS. 


The effect upon the weather of the changes in the 
sun may be more than a simple coincidence. From 
time to time during the past century progress has been 
made in tracing the effect of sun spots, both on the 
weather and on the production of crops throughout 
the world. The whole subject has been ably summar- 
ized by Abbe T. Moreux, director of the Bourges ob- 
servatory of France, in his latest revised Introduction 
to the Meteorology of the Future. This subject is of 
deep interest to scientists and farmers, and should con- 
tinue to receive the attention which is deserved by its 
universal importance.—American Agriculturist. 


CONSIDERABLE PEACE. 

Everything has been very quiet in the city today. 
Nothing of a sensational nature has occurred to 
disturb the peacefulness of our peace abiding cit 
zens. This shows clearly that our city is a peace 
abiding locality. Whenever a holiday like Thanks- 
giving occurs without any violence of any kind 
happening to disturb the peaceful citizens of Man- 
istee, it shows we have a peaceful city.—Manistee 
(Mich.) Advocate. 

TO THE USERS OF ‘‘CANNER’’ WANT AND 

FOR SALE ADS. 

The people to whom you are advertising are human 
beings like yourself. 

Don’t make the mistake of trying to appeal to them 
in a cut-and-dried, too brief want ad, in order to save 
money. 

Remember that it is really much cheaper to use a few 
more words and make your want ad carry a real message 
from one human being to thousands of others. 

Too small space is poor economy. 
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ENGINEERS Pulp Machine 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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k and cables, $800.00 
ague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of trac \ 
bats yin ace tg Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufactures, Chicago, Illinois. 

















THE HARRIS PATENT 


| Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F,O. B. cars Rome, N. Y. For 
further information and catalogue 
address 





























C. S. HARRIS CO., “tances, Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§|A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE GANNER’’, 5 WABASH AVE., CHICAGO 


























GOOD BOOKS f°®4 


Canner’s Library 


Canning and Preserving, with bacteriological Tech- 
nique, by BE. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Biles, Musilage and Silage. By Manly Miles, M D., 
Fy. RB. M. S. Illustrated. 100 pages. 6x7 in. Cloth, 
5@ cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 im. Cloth. 50 cents. 

The Book ef Corn. By Herbert Myrick, assisted by 
A. D. Shamel, EB. A. Burnett, A. W. Fulton, B. W. Suow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 in. Cloth. $1.50. 

Field Netez en Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated 
Gx7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. fF. A. Waugh. 
Bilustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed Illustrated. 6x7 in. 150 pages. Cloth. 50 
ets. 








@rder through the CANNER, & Wabash Arve., 
Chicago. CASH WITH ORDER. 











“The Maryland Motor Car” 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 


















































THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 
TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, III. 

Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
de not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 


Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 








Fort Atkinson, Wis., Aug. 3, 1910. 







































The Sprague Universal 
Liquid Filler and Syruping Machine 


This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size can from smallest up to number ten size? 


Works equally well on ordinary cap hole. 
Friction Top or Sanitary Cans, 
or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, :'Webesh Avene’ CHICAGO 
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Wheeling Cans an 
Solder Hemmed Cay 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place aon 


Plenty of it. 








@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 








WHEELING CAN ComPaANy 


WHEELING, W. VA. 
| OLIVER J. JOHNSON, President 

















